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| DESCRIBING 

' Yhebeſt and neweſt ways of ordering and dre(s 

; fing all ſorts ofFlefh, Fiſh/and Fowl, whe-- 

ther boiled, bak . ſtewed, roaſted, broiled, 

frigalhed fryed, ſouc'd .marrinated, ,Or pickl- 

ed with their proper Sauces and Garniſhes : 

Together with all manner of the-moſt ap= 

proved Soops and Potages uſed, either in 


England. or France. 


| By T P. FP. 'R.C. N.B. And ſeveral other 
approved Cooks of London and Weſtminſter. 


[<= LONDON: 
Printed for Simon 'Miller at the Star, at the- 
Weſt-cnd of St, Pauls, 1 67 4+. 
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The —_ of the- Art: 


Cook cry x 


\ \/ ] E do bere preſent you: 


with the plaineſt ft and 
| beſt digeſted :Method 1n the 
Art of Cookery - yet extant, 


for Dreſ mg of all ſorts f 


Fleſb, 


The Epiſtle, ec. 
Flih, Fiſh, Fowl, whether * 
Boild, Baked, Stewed, Roaſt- F 
ed, Broild, Frigaſtd,Fryed, 
Marrinated or Souced:; with 
the beſt Sauces, New A-la- 
mode, Soops and Potages : 
Ir's full and plain , ſo that - 
from the Maid to the Ma- 
fer Cook all may reap benefit. 

Þ arewel. = 


| E220 cx0220:320): 
| How to Bout all ſorts of 


i Fisn, FLesn and 
' Fowl, according to the 
lateit and moſt approved 


experience in COOKERY. 


—__— 
— — —c 


FISH boil'd and ſtewed, 


Bream ſtewed. 


FREFZAving very well ſcaled your 
WM Bream and throughly waſht it, 
IN v do not forget to preſerve its 
EF) blood, in which you muſt ſtew 
your Bream, by adding thereto 

Claret , two flices of Ginger raced, the pulp 
of three quarters of a pound of Prunes 
| boiled and ſtrained into the Broth, Vinegar, 
Salt, and an Anchovie or two; ſome ({weet 
Herbs with Horſe-radiſh root ſtamped and 
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ſtrained : Let not your Fiſh have more Lj- 
quor than will juſt cover it 3 being enough, 


take ſome Butter with a little Vinegar, in ' 


which the Bream was ſtew'd, and beat them 
up together 3 then diſh up your Fiſh, pour- 
ing the Butter thereon, and garniſh your 
Diſh with Barberries , Oranges and Le- 


MOns. 
Baſe boiled to be eaten hot. 


Save the Livers, Rows or Spawns of your 
Baſe; then ſcale and waſh them well 3 having 
{o done, boil them up in Water, Wine-Vi- 
negar., Salt, ſome {weet Herbs, Lemons 
fliced, with three whole Onions 3 then take 
a lcar of drawn Butter , large Mace, whole 
Cinamon, a whole Nut-meg quarter'd,with 
three Anchovics diſſolved therein 3 having 
diſht it up, pour on your lear, and let your 
garniſh be tryed Oyſters and Bay-leaves, 
This ſcaloning will not be improper for 
Mullet or any other ſort of Fiſh. 


Carps ſtewed, 


Save the blood: of your Carp, dreſs him 
and take out his Gallz then fcotch him on 
the back, and put him into a Stew-pan 
with a quart of White-wine , halt a dozen 

| | blades 
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blades of large Mace, a dozen Cloves,three 
races of Ginger fliced , two ſlit Nutmegs 
with a Faggot of fweet Herbs, thrce large 
Onions whole, four or five Bay-leaves, 
and ſome Salt, ſtew all thcſe together, but 
put not your Carp in till the Pan boil, and 
then too with five ounces of {weet Butter : 
Let your fire be a quick Charcoal fre ; 
when it is enough, dith it in a large diſh, 
pouring, thereon your Sauce commixed with 
the Spices, laying on Lemon fliced with 
Lemon-pill or Barberries; let your garniſh 
be dried Manchet grated and ſearſed, with 
carved Sippets laid round the diſh, At 
great Feſtivals garniſh the body with ſtew= 
cd Oyſters, and fried batter made of (eve- 
ral colours by the juyce of Herbs, as Violets, 
Saffron, Spinage, &c. diſſolving thereinan 
Anchovie or two, 


Another moſt excellent way, 


Take a living Carp and ſcale it, then dry 
It with a cloath, and open the belly, taking 
out the entrails, then waſh the blood into 
a Pipkin with a, pint of Claret , with Vine= 
gar and Water, fome {ſweet Herbs , two 
whole Onions, half a pound' of Butter or 
more z«ftew thels together three quarters 
B 2 , ot 
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of an hour ſoftly; then laying your Toaſts . 


in the bottom of the Diſh, ſerve it up with 
Sippets, pouring ſome of the broth on, and 
- garniſhing it with Roſemary, 


' Cockles ſtewed, 


Waſh them well with Vinegar, and boil ' 


them before you take them out of the Shells, 
then put them into a Diſh with Claret Vi- 
negar.a handful ofCapers, Mace, Pepper,Salt, 
alittle grated Bread and Tyme minced, with 
\ theyokks of three Eggs chopped very {mall 
ſtew thele together till they are cnough;then 
put in a good ſpill of Butter, rubbing the 
Diſh with a clove of Garlick.- Crawfiſh, 
Shrimps or Prawns may be done the fame 
manner, making what variety of garniſh 
you pleaſe with the ſhells only. 


Crabs ſtewed, 


Take Crabs and boil them till they are 
enough , then take the meat out of the 
ſhells,and having put it into a Pipkin , ſome 
 Chret, Wine-Vinegar, minced Tyme, Salt, 


grated Bread, Pepper, {weet Butter, Capers, 


large Mace, and the yolks of four Eggs 
bojled hard and chopt yery {malls _ 
theſe 
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all ſozts of Fiſh. 5 
theſe together till they are enough, then 
rubbing the Diſh with a clove of Garlick, 
ſerve them up. 


Cods head dreſt after the beſt manner. 


Cut yout Head ſo large beyond the Gills, 
that you may havea pretty quantity of the 
Body with it; then bojl it in Water and 
Salt, then have in readineſs a quart of 
Cockles, with the ſhcIlPd meat of two or 
. threeCrabs,, put theſe into a Pipkin with 
almoſt half a pint of Whitc-wine, a bunch 
of -{weet Herbs, two Orions, a little large 
Mace, a little grated Nutmeg, and ſome 
Oyſter liquor 3. then boil it till the liquor 
is waſtcd, then add to it\two Jadlefuls of 
drawn Butter, then .diſh up your Ccds 
head on Sippets, draining it fhrft very well 
over a Chatingdiſh of coals : Then cut your 
Peaſe or Spawn in thin lices, and the Lj- 
ver in pieces, take likewiſe the. Gill. and 
pick out the bones, and cut it as. you did 
the other 3 diſh up your Spawn round about 
the Cods head, and ſome on the top, and 
put all over it the Gill and Liver; then 
pour your lair on it with ſome drawn But- 
ter upon that again, ſticking all your Gill- 
bone with Oyſters frycd in Butter, and ſtick 
B 3 them 
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them-on the Spawn alſo; then grate on 
Nutmeg, ahd diſh it up very hot, garniſh- 
ing your Diſh with Lemon and Bay-lcaves, 


Eels boil'd, 


Take them and draw, fey , and wipe | 


them clean, having cut themin pieces, boil 


them in White wine, Water, Oyſter liquor, ' 


large Mace, three or four Cloves bruifed, 
Salt, Spinage, Sorrel; Parſley groſly minced, 
an Onion, Pepper, and an Anchovie; diſh 
them up on Sippets, broth them with their 
own broth , beating up a lear with good 
Butter, yolks of Eggs, with flices of Le- 
mon, and fome Lemon-pill. 


Eels ftew'd, 
Draw your Eels and fley them, and cut 


them into pieces four inches long, then put 
'them into a Stew-pan with as much Claret 


as will juſt cover them, —_—_— with ſome - 


Water, ſtrip ſome Tyme and put to them, 
with {wect Marjoram, Savory pickled, Par- 
ſley and large Mace, be ſure to ftew them 
enough, then ſerve them on Sippets, ſtick 
Bay-leavcs round the Diſh, © garniſh the 
Meat with flic'd Lemon, and the Diſh with 
hne grated Manchet. Flounders 


Fl 
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Flounders or Gudgeons boil'd after an excel- 
lent manner, 


Take a few {weet Herbs, tops of Tyme, 
ſweet Marjoram , Winter-ſavory , tops of 


; Roſemary, ſome whole Mace, ſome pick'd 


Parſley, and boil them in a quart of White- 
wine and Water, the quantities not ez- 
ceeding each other : theſeingredients having 
boiled ſome time together, then put in your 
Flounders, and {cum your Pan very well 3 
then add to them a cruſt of Manchet, five 
ounces of {weet- Butter , {caſon all with 
Salt, Pepper and Verjuice, and ſo diſh it vp. 


Flounders Rew'd, 


Take large Flounders and ſcotch them, 
then lay them in a deep Diſh with a pint 
of the beſt Sallet Oyl poured round about, 
a pint of Claret and White-wine Vineg:r 
equally mixt, and let there be two or 
thrce races of Ginger ſliced , ſome whole 
Clovcs, and a blade or two of Mace, a Nuts 
meg ſliced, a faggot of {wcet Herbs, with 
two or three cut Onions, ſtew all theſe 
together z when they. are- enough ſerve 
them up on Sippets : then take a handful of 
| B 4 Parilcy 
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Parſley minced'very ſmall, and put it green 


into your lair, letting it boil but a hitle! 
while , then pour it upon your Fiſh, gar-! 


niſh your Diſh with flic'd Lemon and; 


green Pariley. 


Gurnet red or gray, by ſome called Knowas,| 


bow boiÞd. | 


Draw your Gurnet and wafh it clean,; 
then boil it in Water and Salt, with a fag- 


got of {weet Herbsz then take it up and 
pour upon it Butter, Verjuyce, Nutmeg and 


Pepper, thicken it with the yolks of three 
' new-laid Eggs let your Diſh be garniſhed 


With ſliced Lemon or Barberries. 
Jacks, if ſmall, howto ſtew, 


Take your Jacks and cut off the heads of 
them, then put them into Balls of forced 


Meat made of Fiſh, ſo that the heads may - 


be upright 3 indore them over with yolks 
of Eggs and ſo bake them 3 drawing them 
-out, cut them in pieces, and ſtew them up 
in a Diſh with White-wine, Water, Salt, 
Vinegar, ſweet Herbs, ſome Anchovies, 
Mace, ſliced Ginger and Nutmeg 3 but put 
not in your Pike till” the liquor boils, 
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all ſozts of Fiſh. 9 
then let them be accompanied with ſome 
ſmall forced Fiſh-balls, yellow, green and 
white.which you may colour with juyce of 
Herbs 3 having turn'd them: once or twice, 
take out your Jack-heads ſo forced, and ſet 
them round in the Diſh 3 then take our 


the bodies with a ſlice, and place them 


to the beſt advantage betweem' and about 
them all over the. Diſh : Put Smelts 


+ frycd very Riff in the mouths of your 


Jacks-, your. forced Meats being round 
about them for variety you may make: 
uſe of: fryed Oyſters, with other ſmall tryed. 
Fiſh, 

Lobſfters ftewed. 


Take ſome large Lobſters, being boiPd;. 


' break the Meat ſmall-, though you mult 


break the ſhells as little as pothble may be 3 
then'put the Meat into a Pipkin-, adding: 
thereto Claret, White wine, Vinegar, ſliced 
Nutmeg, Salt and ſome Butter, ſtew thefe 
together an hour ſoftly: being ſtewed-al- 
moſt dry, put to it. ſome more Butter, 
ſtirring it well together , then lay: very* 
thin Toaſts in-your. Diſh, laying the.Meat 
thereon : or. you may. put. the Mcat into: 
the ſhells, garniſh, the Diſh about with the 
Legs, and Tay the Barrel over the Meats 
B 5. With, 
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with ſome ſliced Lemon : It in the Sump 


FO 


Ter, garniſh your Diſh with well-colour'd - 
Flowers if in the Winter , with ſuch as: 


you can procure pickled, 
Lamprels boil d. 


Waſh your Lamprels, but take not out 


the guts, then cut them. in pieces about an, 


inch long , putting into a Pipkin twice as 
much Water as will cover them 3 ſcaſoning 
the Liquor - with Pepper and Salt, and 
thickning it with three or four Onions, a 
little grated Bread, and a little Barm or 
Ale-ycaſtz then ſhred a handful of Par- 
fley, a little Winter-ſavory, and Tyme ve- 
ry {mall :; Let all boil cill half the broth be 
confumed 3 then put in half a pound of 
ſweet Butter, give it a walm or two and 
{crve it up, 
Mullets boil d. 


Take a large Mullet, having truſt it 


round, put. it in your Kettlez adding to 
your Water Salt , and a handful of ſweet 
Herbs, making your Water boil betore you 
put in your Fiſh, which muſt be tyed up in 
a clean cloath : having put in with your Fiſh 
a pint of White wine Vinegar, let it boil 


— _—— —_ 


til 
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till your Fiſh ſwim 3 then take the Rivet 
; and apint of great Oyſters, and as much Vi- 
negar as their Gravie, four blades of Mace, 
' with a little groſs Pepper, boil all theſe 
in a Pipkin together, till your Oyſters are 
enough. then ſtrain the yolks of four Eggs, 
with halt a pint of Sack; having put ina . 
little Butter and Sugar, put in. alſo your 
' Wine and Epps, then ſerve it on 'Sippets, 
pouring on the Broth , ſcrape on Sugar 
and cat it hot. . With this Broth you may 
boil a Pike, nay, a Capon, if you will but : 
add ſome roaſted Cheſnuts ſteept in Sack. . 


Muſcles ftewed, 


Take Muſcles, waſh them clean , and! 
boil them in Beer and Salt 3 then take them 
' out of the ſhells, and beard them from 
Gravel and ſtones ; fry them in clarihed . 
Butter, then pour away ſome of the butter, . 
and put to them a Sauce made. of- their: 
own Liquor, {ome {wect Herbs chopped, a-. 
little White wine, Nutmeg, the yolks of four, 
or five Eggs difſolved in Wine-V incgar,Salt 
and ſome ſliced Orange give theſe. mates . 
rials a walm or two in a Pipkm; and (ſo. 
icrye them up in Scollop-ſhells, 


Oy(ters-. 
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Oyſters fewed the beſt way. 


Take a pottle or three pints of large | _ 


great Oyſters, parboil them in their own | 


Liquor, then waſh them in warm Water, 


wipe them dry, and pull away the Fins z, 


flower them, and fry them in clarihcd But- 


ter, very white: then take them up and put. | 


them into a large Diſh with White-wine, 
a. little Vinegar, five ounces of {wcet But- 


. ter, ſome grated Nutmeg, large Mace, Salt, | 
and three or four ſlices of an Orange . | 


ew them but a little while, and diſh them 
up on Sippets, pouring, on the Sauce, and 
running it over with beaten Butter, gar- 
Aiſhing it with ſliced Orange or Lemon, 


Pike boil'd after an excellent manner. 


Take a Pikes, and .having cleans'd. the 
Civet, truſt him round,and {cotcht his back, 


put. him into boiling Watcr and Vinegar, 


two parts. Water, and the third Vinegar, 
with ſome Salt 3 be ſure you boil him-up 
quick :- Let your Sauce be made of White- 
wine-Vinegar, Mace, whole Pepper, two 
dozen of Cockles boiled out of their ſhells 
and waſhed clean , a faggot of \ycet Herbs, 

| the 
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' the Liver ſtamped and put to it, with a 


; | Horſe-radiſh ſcrap'd. or flic'd , boil all theſe 


— 


' together; diſh your Pike on Sippets, and 
| beat up your Sauce with ſome good fweet 


Butter and minced Lemon: You may gar= 
niſh your Diſh any. how as you pleaſe, 


Pike ftewed, (Ty the ſame manner may. be 
ſftewed Carp, Bream, Barbel, Chevin, Ro- 
chet, Gurnet, Conger, Tench, Pearch, Baſe 
or Mullet, or the like, ) 


This: is the City faſhion : Take any of 
the aforcſaid- Fiſh, and having drawr and 
clcans'd it from blood or other impurities , 
lay it in a Diſh, putting thereto as much 
W bite-wine as will only. cover it, and ſet a 
ftewing ; When it boils, put in the Fiſh and 
{cum. it, and put to it ſore large Mace , 
whole Cinamon, and ſome Salt; being 
finely ſtewed , diſh it onfÞ6ippets , then 
thicken the Broth with the'yolks of three 
or four Eggs, ſome thick Cream, Sugar 
and. beaten Butter 3. give. it a walm, and 
pour it on the Pike with ſome boil'd:Cur=- 
rans, and boild Prunes laid all over it 3 alſo 
Mace, Cinamon, ſome knots of Barberries 
and fliced Lemon, ſcraping on, ſome Su- 


ar, 


Plaice 
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Plaice boil'd, 


| 


d 
the 
But 


Take good large Plaice, and boil them} ſhe! 


in White wine, Vinegar, large Mace , two 
or three Cloves and Ginger ſliced : Being 
boil'd, ſerve them in beaten Butter with 
juyce of Sorrel ſtrain'd, Bread, fliced Le- 
mon, Grapes or Barberries, 


Plaice ftewed, 


Make choice of the faireſt you can get, 
and having drawn', waſh'd and ſcotch'd 


them, fry them a little 3 having ſo done, | 
remove them into a Stew-pan , putting- | 


thereto ſome White-wine, grated Nutmeg, 
Wine=Vinegar, Butter, Pepper and Salt ; 
And thus ſtew them with ſlices of Oranges 
- or Lemons, 


Prawns, Shrimps, or Craw-fiſh tewed, 


Firſt boil, then pick, and afterwards 
ftew them in ſome Claret-Wine, (weet But- 
ter, Nutmeg and Saltz diſh them in Scol- 
lop-ſhells, and run them over with beaten 


. Butter , with juyce of an Orange or Le- 
mon, / 


Yon ; 


hy. 
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You may for variety ſake take any of 
the aforeſaid Shell-hſh , and ſtew them in 


/ Butter and Cream,ſerving them in Scollop» 


| ſhells, 


Perches boi d an excellent way, 


Lay your Perches ſcotcht-ina deep Diſh,. 
witha pint of the beſt Sallet Oyl you can 


; get, half a pint of White-wine , with the, 


like quantity. of Wine-Vinegar, two races 


; of Ginger ſliced, ſome whole Cloves and 


Mace, a Nutmeg, ſliced, and a faggot of 
{weet Herbs with two Onions cut not ve- 
ry ſmall; let theſe be the ſeaſoning for 


{ your Pan : then Jet your Liquor boil up 
{ your Fiſh very quick 3 then blanch them 


on both ſides, and difh them on Sippets 3 af- 
ter this, take a little White-wine, Gravie and 
Vinegar, with grated Nutmeg, and a hand- 
ful of Oyſters cut in pieces, put theſe all 
over yourFiſh, cauſing them to boil almoſt 
in the Diſh befoxe you ſend it up; pour 
drawn Butter over all, and garniſh your 
Diſh with Barberries and Lemons. 


Salmon boil'd the beſt way after the City 
faſhion. 


Having chin'd your Salmon, take a ſide 
thercof 
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thereof or more, and cut the pieces into wh 
reaſonable bigneſs, wipe it only from the | on 
bloed, but do not waſh itz then take no! flic 
more Wine and Water ( of each an equal! (br 


proportion |) than will cover it : Having 
made the Liquor , boil with a handful of | 


Salt , ard then put in your Salmon, 
making it boil up quick, adding a quart 
of White-wine-Vinegar, keeping: up a ſtiff 


fire, it will be boiPd'in half an hour; then | 


takeit off, and let it cool, keeping it ina 


broad bottom'd Earthen Pan with the Li- | 
quor : but if you intend it ſhall be caten | 


hot, diſh it up-prefently, and Sauce it with 
Butter beaten up thick with Water, adding 


thereto the 'yolks of three Eggs diſſolved 


therein, ſome of- the Liquor, grated Nut- 
meg, ſliced Lemon poured thereon : gar- 
niſhing the Diſh with fize fierced Man- 
chet, Barberries ſliced , Lemons, Spices, 
and ſome greens fryed, 


Salmon ftewed, 


Take a Jole or Rand of Salmon, and firſt 
fry it, after that ſtew it in a Diſh on a chating| 
Diſh of Charcoal with ſome Claret Wine, 
large Mace, ſlic'd Nutmeg, Salt, Wine-Vine- 
gar, ſliced Orange, and ſome {ſweet Butter ; 

When 


o 
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' When enough, and the ſauce thick, Diſh it 
| on Sippets, lay the Spices on it with ſome 


ſlices of Orange 3 garniſh the Diſh with 
(®me ſale Manchet,grated and finely fierced. 


Syoals build. 


Take the Soals, draw and fley them ; 
then 'boil them in Vinegar, Salt, White- 
wine and Mace, but let the Liquor boil be- 
fore you put them in 3 being enough, - difh 
them up on carved Sippets 3 let your gar- 
niſh be Mace, ſliced Lemons, Goosberries, 
Grapes or Barberries , and beat up {ome 
Butter thick with the juyce of Oranges , 
and run it over the Fiſh : For variety fake 
place all over your Soals ſome ſtewed Oy- 


Soals ftew'd a very good way. 


Take a pair of Soals, lard them with 
water'd Salt-Salmon 3 then lay them on a 
{mooth board; cutting your lard: all of an 
equal length 3 on each fide lair it but ſhort, 


\ then flower your Soals , and fry them in 


ſtrong, Ale till they are half done 3. then put 


 themin adiſh with half a dozen ſpoonfuls 
' of white Wine, three of Wine-Vinegar,three 


ounces of {weet Butter, ſome {lices of O+ 
range 
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range with Salt, and ſome grated Nut|geth 
meg, cover the Diſh whilſt they are ſtewdwitt 
ing z being enough,diſh them up with flicegup © 
of Lemon , beaten Butter, with the juſot 1 
of Orangcs. ON, 
Sturgeon boi. 
' Takea Rand and cut it into ſquare pieces, | 
as big as a crown piece , ſtew them ina} Wa 
broad-mouth*d Pipkin with three or four! and 
large Onions, ſome large Mace, three or} Elc 
four Cloves, Pepper. Salt. ſome ſliced Nuts| Mz 
meg, two or three Bay-leaves, ſome White| {m 
wine, and Water, Butter , and a race of} the 
ſliced Ginger , ftew them well together, | Bu 
and ſerve them on Sippets, running them 
over with beaten Butter, ſliced Lemon and: 
Barberries 3 let the garniſh be the ſame, 


Smelts ftewed, fe 

| S; 

Take a deep Diſh , and put your Smelts! n 
therein, put to them a quarter of a pint of | v 
White wine, three ounces of-Butter, ſome | t! 
great Pepper, a handful of Parſley,three or | F 
tour ſprigs of winter Sayory., and as much n 
of Tyme ſhredded ſmall, with the yolks of x 


three Eggs minced : when you put in your 
Fiſh, let theſe accompany, ſewing them to- 
gether, 
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ut-gcther, and now and then turning them 
with the Fiſh ; when cnough, ſerve them 
e&sup on Sippets, placing a top ſome bunches 
Got Barberrics pickled, ſcraping Sugar there- 
ON, 

Scollops flewed, 

s,| Boil themvery well in White wine, fair 
a! Water and Salt 3 take them out of the ſhells, 
rt) and ftew them with ſome of the Liquor, 
1} Elder Vinegar , a few Cloves, {ome large 
4 Mace, and ſome ſweet Herbs chopped very, 
| {mall : being throughly enough , (erve 
| them up in their own ſhells with beaten 
| Butter, and the juyce of Oranges. 


Tortoiſe ftewed, 


Take a Tortoiſe and cut off his head, 
feet and tail; and boil the body in Wine, 

| Salt and Water : being cnough, uncaſe the 
' meat from the ſhell, and ſtew it in a Pipkin 
with ſome Butter, White wine , ſome of 
the Broth,a couple of whole Onions, Tyme, 
Parſley , Winter-ſavory , and Roſemary 
minc'd ; when enough , ſerve it on Sip» 


pets. 


Tet 


Bd Miced Lemons. 
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Water and Wine wh ſome Salt, and 
it therein 3 not putting it in till the P 
boils, adding thereto ſome ſliced Onionf.jiq 
karge Mace, a Clove or two, ſome licethe: 
Ginger, whole Pepper, and a bundle dhe 
{weet Herbs z ſcotch the Turbet on t 
white ſide very thick overthwart one waf| 
only; this muſt be done before you put it in! 
Being halt boiled, put in ſome Orange-pill; 
being enough, diſh it up with the Spic 
Herbs, ſome of the Liquor, Onions 
"ge if 
In the like manner you may dreſs Holyqa ' 
burt, only let your Sauce be beaten Butter}wi 
ſliced Lemon, Herbs, Spices, Onions and{M 
Barberrics, ge 
Trouts ſtewed. 'W 
YC 
Take three or four Trouts or more oleh 
cording to their bigneſs, and put them inp! 
a Diſh with ſomewhat more than a quarter! a 
of a pint of Sack, or inſtead thereof White! V 
wine with a piece of Butter aboutiL 
the quantity .of a Tennis-ball , a lit- it 
tle: 


' 
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le whole Mace , ſome Parſley, a little 
inter-ſavory and Tyme minced all toge- 
her ; which done, put them to the Tronts : 
h Let theſe ſtew about a quarter of an hour, 
7. Fhen take the yolk of a hard Egg, and 
ince it ſmall, ſtewing your Trouts there- 
ith, then diſh up, pour the Herbs and 
iquor all over them ſcraping Loat-ſugar 
cathereon,, and ſerving them very hot to 
he Table, 


14 


mf bitinns ftewed, and how to make a' Broth 
. thereof. 


Take a quantity of Wine : and the like 
F Water, and put it over the Fire ina deep 
iſh 3 add thereunto a race of Ginger ſliced, 

little large Mace, a Nutmeg quarter'd, 
with a faggot or two of ſweet Herbs, as 
&Marjoram, Tyme, &c. with Parſley,not for- 

;getting with Salt to ſeaſon your Broth : 

*When it hath boiled a little while, put in 

;your Whitings , but be careful you place 
*: them ſo as you intend toſcrye them up 3 and 
1) putting ſome Butter to them, let them boil 
| a pace; in a litfle time they will be enough ; 
2j When 'they are boiled, pour away all the 4 
| Liquor from them into a Pipkin , and ſet , i 
|It on the Fire%again with your Spice and ,FY 
| {we*r © (2 . 


; 
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ſweet Herbs that were in it before 3 th Mac 
take a handful of Parſley and mince | wit! 
fnall. with a littleFennel and Tyme,and yvV* 
thenr boil with the Fiſh-broth 3 then ta{ſ® ! 
the meat -of two Crabs, with the Cark the 
of a Lebſier, the yolks of three Eggs, thi 
kdle of drawn Butter z beat all theſe togd 99" 
ther with ſome of the faid Liquor, ftirri har 
it in the Pipkin till it thickens; then ſhit >, © 
out your Whitings on Sippets , as yolP!< 
would have thcm, diſh up,pouring on you! diſt 
lair as it comcs from the Fire ; in the fam} YY 
manner you may ordcr Smelts or Gudgy bca 
ons. The Broth is not only very pallatable *V 
but exceeding wholeſome and comfortably P< 
to a weak ſtomach, {AM 


. 
_— 


Fleſh of all forts (excepting Fowl) 
boiled or ſtewed. | 


Breaſt of Veal boiÞd, in 


Ake a good midling Breaſt of Veal that © 

is white and fat, boneait'and beat-it *< 
well, then waſh it dry :- after. this-put to th 
ita handful of ſweet Herbs, Parſley, andis of 
little Sage minced ſmall withra-few Cloves be 
| Mace, 
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he Mace and Nutmeg, beaten , mixing there- 
,4 with, a little Salt, Do not forget . to waſh 
Yover the inſide of your Veal with the yolks 
of Eggs, and ſtrow your Herbs all over, 
{then over that lay ſome ſlices of Bacon cut 
{thin, dipt in the yolks of Eggs; having fo 
"{done, row! it up in a Coller, and bind it 
hard with pretty broad Filleting : When it 
$15 enough, cut the Coller into nine or ten 
gl Picces, laying on every plece {ſome Bacon 3 
; diſh it on- Sippets, and let your lair be Gra- 
4 vy and ſtrong Broth, ſliced Nutmeg, all 
4 beaten up thick with drawn Butter , and 
, two yolks of Eggs run theſe over your 
| meat : let your Diſh be garniſhed with 
{ lices of Bacon fryecd in the yolksof Eggs. 


Breaſt of Mutton ſtewed. 


| TJoyntyour Breaſt of Mutton very well, 
: then farce it with ſweet Herbs and minced 
Parſley ; after this put it, into a deep ftew= 
ing Diſh with the right ſide downwards, 
adding thereto as much White wine and 

; firong Broth as will ſtew it; then (et it 0- 
| ver a large chafing-Diſh of Coals, putting 
; therein two or three great Onions, -a faggot 
; of {weet Herbs , _ a little large Mace 
/ being almoſt enough, take a handful of Spi- 
| Dage, 
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nage, Endive and Parſley, and put to itj _ 
Then diſh it up with ſo much Broth as xg ,,. 
ſufficient, thickned with the yolks of Egg yo 
and drawn Butter; then pour on the lat FS 
with the Herbs on the top, and of e., 
that ſome Capers and Sampier ſiew'd there (., 


with, and garniſh the diſh with Lemon og 
Barberries. IM 
Beef Collops ftewed. © 

{lk 


Cut from a buttock of Beef ſome thin ſlices, 
crolling the grain thereof ; having hackt 
them with the Back of your knite , fry; 
them in ſweet Butfer ; being brown , put 
them into a Pipkin, with ſome firong} iq 
Broth, ſome White wine, a little Nuts 4 
meg, and ſo ſtew it very tender: About} , 
a halt hour before you ſerve it up, add to} th 
it ſome Mutton Gravy , Elder Vinegar} p 
with two or three Cloves after it is diſht,' 
put to it ſome drawn Butter, with the juyce: 
of Oranges, and ſome ſlices thereof on the! py 
top of it, 'n 


Buttock, Rump, Chige , Bricket, Sur-loyn, b 
Rib, Flankor Fillet of Beef powdered how: t| 
to boil, ' a 


Take your choice of which you pleatey 0 
. and 
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4 and in hot weather give it no longer 
F powdering than five or {1x days,but as long 
A again in the Winter, if you ſtuff it, let it 
fe with all manner of ſweet Herbs, with 
| fat Beef minced, and fome Nutmeg z ſo 
& ſerve it (after it hath boil'd a ſufhcient 
while) on Brewis with Cabbidge boil'd in 
Milk and drawn Butter run all over : gar- 
 niſh your diſh with Parſley , and Carrets 
flic'd into ſeveral ſhapes. 


%O 4 


i Calves feet ftewed. 


ll Take your Calves feet and ſplit them 
8 in the middle ; after you have blanched 
+ them, being boil'd very tender, and having, 
I taken from them the great bones, place 
0 them in a Stewing-diſh, with ſome ſtrong 
Broth, three pretty large Onions, a Faggot 
5 of ſweet Herbs, with Salt and a little large 
© Mace : when you perceive it boils, then 
& put unto it a handful of Parſley , Spi- 
; nage and ſweet Herbs minced with a 

: large handful of Currans ; The Feet 

, being ſtewed, beat the yolks of two or 
y three Eggs with ſome Sugar and Butter 3 
' and with that thicken your lair, and a lit- 

tle drawn Butter : diſh up your Calves Feet 

; 0n-Sippets, and pour on your Broth. 
C Calves 


Y 
1: 
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Calves head ftewed. 


Firſt boil your Calves head in water half 


an hour; then take it up and pluck it all 
to pieces, and put it into a Pipkin with 
- Oylters and ſome of the broth it was boil- 
ed in; adding thereto a pint of Claret, a 
- quarter of a pound oFmidling Bacon ſliced, 
-hrſt parboil'd , ten roaſted Cheſnuts ſplit, 
the yolks of four Eggs, ſweet, Herbs 
minced , and a little Horſe-radiſh root 
{craped : Let theſe ſtew together an hour, 
'Tet your Brains be parboiPd and chopt a li 
tle, and firew thereon a little Ginger and 
grated Bread, or make a little Batter with 
Eggs, Ginger, Salt and Flower, putting in 


ſome juice of Spinage to make them, when | 


fried, look green : when the meat is diſh'd, 


lay theſe fried Brains, Oyſters, the Cheſ- | 


*nuts, and yolk of Eggs thereon, fo ſerve it 
.up hot with Sippets. 


* | 


Haunch of Veniſon boiÞd. 


+ Take a Haunch of Veniſon and ſet it a 
+boiling (having a little powdered it be- 
Fore) then boil up four or five Colly- 
Flowers in {trong broth, and ſome Milk: 
When 


. 


| 
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When they are boiled, put them forth into'a 
Pipkin, adding to them drawn Butter, and 
keep them by the Fire in a warm condition: 
then boil up three or tour handfuls of Spi- 
nage in ſtrong broth : when they -are 
enough , pour out part of the broth from 
then, and put in a little Vinegar, a ladle» 
ful of drawn Butter ,, and. a grated Nut» 


, meg 3 your Diſh being ready with Sippets 


in the bottom, put in your Spinage there 
on round towards the Diſhes fide: your 
Veniſon being boiPd, take it up and lay it 
in the middle of the Diſh, and lay your 
Colliflowers all over it; then pour on your 
drawn Butter over that : Laſtly , garniſh 
it with Barberries, and your Diſh 'with 
ſome green Parſley minced. 

For varicty ſake you may force your Ve 


| nifon with a handful of ſweet Herbs, and 
| Parſley minced with Beet-{uct, and yolks 


of Eggs boiled hard ; ſeaſoning your forcing 
with Pepper, Nutmeg, Ginger and Salt. 


Lambs head boil d, 


Firſt take out the Brains and make a 


Pudding thereof; being boil'd and cold,cut 


it into 'bits, then mince ſome Lamb with 


'Beet-ſuet, and put to it ſome grated Bread, 


C 2 Nutmeg, 


23 Yow to Boiloz Stew 


Nutmeg, Pepper, Salt, ſome {weet Herbs 
minced with four or hve raw Eggs : work 
theſe all together , and fill the Lambs head 
therewith : Having well cleanſed and dry- 


£d the head beforehand, then ſtew it be-} 
tween two Diſhes with ſome ſtrong broth ;! 


what remains of this forcing, work it into 
balls, and let them boil with the head, 
adding therewith ſome White wine,a whole 


Onion , three or four ſliced Pippins, ſome} 


pieces of Artichokes , Sage leaves , large 
Mace, with Lettice boil'd and quarter'd , 
and put into beaten Butter z being finely 
ſtew'd; diſh it up on Sippets, and put the 
balls with the other materials thereon ; then 
broth it, and run it over with beaten But- 
ter and Lemon, 


Lambs head ſtewed, 


Having cleft the head and taken out the 


Brains, waſhing and cleanſing it from all 
Its filth and impurity , ſet it a boiling in 
{ome ſtrong broth ; having ſcum'd it after 
boiling, put in two or three blades of large 
Mace, ſome Capers, ſome Pears quarter'd, 


a little Claret, Gravy, Marrow, and ſome! 


Marry-gold Flowers when ftewed enough, 


{erveiron.carved Sippets, and broth it, lay-! 
ing, 


ing 


Oe Re 2"S6. 


| 
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ing on ſliced Lemon, ſcalded Goosberries 
or Barberries. 


Loyn of Lamb ſtewed, 


Let your Loyn be cut into ſteaks pret- 
ty large, put it into a Pipkin with ſo much 
Water as will cover it : when it ſimmers 
{cum it, and then put to it Capers, Sam- 
phire , the bottorns of ſome Hartichokes, 
four or five blades of large Mace , halt a 
Nutmeg ſliced, Verjuice and Salt 3 give 
them the ſpace of an hour to be ftewed in, 
then diſh up your Lamb tenderly , -blow- 
ing off the fat: put into the broth ſcalded 
Spinage and Parſley minced with ſcalded 
Goosberries, a piece of Britter z ſhake it 
well, diſh it and ſerve it up. on Sippets. 


Leg of Lamb boil'd. 


Take Kidney ſuet, and cut it into ſquare 
pieces about the bigneſs and length of your 
Finger 3 then thruſting your knife into ſe- 
ven oreight places of the meat, put thoſe 
pieces of ſuet into each particular hole 
then boil your Lamb, remembering to turn. 
it often, take heed of overboyling it 3 then 
boil a good handful of Parſley tender, 
C 3 mince 
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mince it ſmall with your kyife 3 theafff-<i 
warm a quarter of a pint of White w Pt 
Vinegar over ſome Coals, with Butter abou « 

a 


the quantity of an Egg 3 put in alſo ſomg 
cluſters of Barberries either boil'd or pick} { 
ed; then diſh up your meat on Sippets,} 0 


pouring the ſauce thereon, EE, 
i 

' Leg of Pork, © | I 

I£ 


Having laid your Leg. of Pork in falt! 
about ſome nine days, fruff-it with Parſley} + 
and Sage, or you may boil it without} 
ſiuffing, having in readineſs a handful of 
| boil'd Sage, mince it very fraall, and put it] 
' Into a little irong broth with! Butter and 
Pepper, then fake up your Turnips, being} 
boiled tender, and toſs your Sage and them 
together with more drawn Butter 3 having} 
dith'd up your Pork , lay your Tuxnips! 
OVEr,. | | 


Legs of Veal and” Bacon boil'd. 


Take pretty big Lard , and therewith 
lard your Leg of Veal all. over, joyning 
{ome Lemon-pill to your Lard ; then get a| 
piece of middle Bacon, and boil the Veal 

erewith : when your Bacon is enough , 
Cur. 
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cut it into ſlices, and ſeaſon it with Pep- 
per, and drycd Sage incorporated together 3 . 
diſh up your Veal with your Bacon round 
about it, and ſend with the ſcrving it up 
ſome Saucers of Grcen-ſauce,, ſirowing 
over it Parſlcy and Barberricsz and that 
you may not be ignorant of the making - 
it, take two handtuls of Sorrel, and beat. 
it well in a Morter, ſqueeze out the juice. 
of it, and put thereto a little Vinegar, Su--. 
ar, drawn Butter, and a grated. Nutmcg, . 
7 it on the Coals till it be hot, then pour, 
it on your Veal and Bacon. 
But to make Green-ſ{auce to be ſerved : 
up in Saucers, you muſt do thus : Take. 
two or three handfuls of Sorrc], beaten in 
a Morter with two Pippins quartered, a'tcr 
paring adding thereto a little Vincg 3; 
* and Sugar, 


Legs, Necks, and Chines of Mutton boiled, 


Take either of the atorementioncd | 
TJoynts, and lard them with a little Lemor- 
pill ; then boil it in Water and Salt, with 
a faggor of ſweet Herbs then take a pint 
and a half of Oyſters well waſh'd, and put . 
them into a Pipkin, with ſome of their own 
liquor, alittle ſirong broth, and halt a pint - 
£ 1 BR of . 
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of gravy , as much White wine put tof wr; 
them two or three whole Onions , ſorfie 

Tyme, grated Nutmeg, and two or three} yy. 
Anchovies, ſo lct them boil together 3 then} gre 
beat up three or four yolks of Eggs in a} Or 
little of the ſaid broth to a. convenient} fte 
thickneſs, with a ladleful of drawn broth} jt 
amongſt itz then diſh it up on Sippets, then} Gi 
over-run it with lair, placing your Oyſters| it 
on the top thereof ; then {crve It up gar} dj 
viſh'd with Barberrics or Lemon. | 


*} mn 

Neats Tongues boil d, iT 

rx 

Fake a Neats Tongue and boil it in Wa-} b 

tcr and Salt, or you may falt it a little, and | a 

only boil it in Water till it be terider 3 then | \ 

bianch it, diſh it and ſtuff it with minced | | 

Lemon, mince the Pill and ſtrow all over | | 
it, then run it over with drawn Butter, 


Neats Tongues ſtewed, | 


Make a hole in the but-end of the 
Tongue, and take the meat and mince it 
. with Beet-ſuet, ſcaſon it with Salt, Nutmeg, 
tweet Herbs minced, the yolks of two raw | 

Eggs, Pepper, Ginger, and mingling all | 
together, ſtuff the Tongue therewith, then 
wrap 


? 
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wrap it in a caul of Veal, and boil it till it 
will blanch 3 then with ſome Claret,” Gra- 
vy, Cloves, Mace, Salt, Pepper, grated 
Bread , ſweet Herbs minced ſmall, tryed. 
Onions , Marrow boil'd in ſirong broth, 


ſtewitin a Pipkin 3 when it is ready ſerve 


it up on Sippets , laying over it Grapes. 


s | 


: 
p 


| Goosberries, fliced Lemon or Oranges, run 


it. over with beaten Butter, garniſhing the: 
diſh with ſtale grated Bread. 
You may otherwiſe ſtew Neats Tongues: 


; in a Pipkin with Raiſins, Mace, fliced 


Dates, blanched Almonds, Marrow, Cla- 
ret:wine, Butter, Salt, Verjuice, Sugar, ſtrong; 
broth or Gravy, ſlicing the Tongue with+ 
al :: being, throughly. ſtewed , diffolve. the 
yolks of. half a dozen Eggs in ſome Vine- 
gar, and diſh it up on fhne Sippets, with: 
Lemon, running beaten Butter over all. . 


Qxe Cheekes boiled. 


Take a+ pair of Ox Cheeks and bone: 
them : then put them (ix or ſeven hours: 
in Water to ſoak, then cleanſe them from . 
their-blood, paring; the rough of the Mouth, 
taking out the balls .of the Eyes 3 then.” 
ſtuff them with Beef-ſuct, hard Eggs, ſweet 
Herbs, Pepper and Salt, mingle all togethcr, 

+ 5 and. 
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and let your ſinfing be on the inſide, prick SC 
ing. the two Checks together , then boil} 14Þ 
them alone, or with other Beef; being ten=|} 1ay 
derly. boiled ,, ſerve them up on -Brewis| di 
with interlarded Bacon or Pork Sauſages : 
let there be on each ſide of the diſh. ſaucezs4 
of Green-ſauce or Muſtard. . 


Oxe Cheeks boil'd to be- eaten cold with Sallet «| n 
| fc 
Bone. your: Cheeks and cleanſe them ,: © 
then ſteep them in White wine twelve! 
Hours 3 then ſeaſon them with Nutmegs, ! 
Gloves, Pepper, Mace and Salt, rou! them| 
up, boil* them tender in Water, Vine- 
gar and Salt, preſs.them; and being cold 
ſlice them- into. thin ſlices, and ſerve them 
with Qyl and Vinegar. . 


Pig. ſucking: boil'd,” | 


Take a young ſucking Pig, and lay him-} 
round with his tail in his Mouth in a Ket-- 
tle, covering it with fair Water, and caſting | 
in a good: handful of Salt, a handful of 
Roſemary , Tyme, ſweet Marjoram and 
Winter-ſavory : when half boiled,take him 
up and flzy the skin from him then take. | 
him and quarter him, and lay him ina | 
| Stewa - , 


% 
= 
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k-| Stew-pan, with Prunes , large Mace, Cur- + 
il] rans 3 then take him up being enough, and- 
n= lay him in Sippets with the atoreſaid ingres. - 
is} dients poured upon him. . ; 


rS4 Rabbets boiled, * 
| 


| Prick down your Rabbets heads'to their r 
ſhoulders, and that is the way to truſs them 
' for boiling, gathering up their hind Legs-: 
,/ to their Belly: you may lard them with | 
>} Bacon, if you pleaſe, or let it alone, and fo . 
\} boil themup white z being boiled, take the. 
Livers and mince them ſmall with fat Bacon 7; 
boiled, then put it to half a pint of White 
wine, ſtrong Broth and Vinegar, all making ; 

but that quantity z then. let. . it boil! with-1 

{ome large Mace, add thercunto a little Par- : 

ſley minced with ſome Barberries , and a - 
| Jadleful of drawn Butter.z diſh up your + , 
Rabbets on your Sippets, pouring your Jaix & 
all over them, and garniſh your diſh with., _ 
Lemons and Barberries, . ; 


Shoulder of Mutton boiled. \ 


Do not above half boil your Shoulder of f 
Mutton 3 then ſlice the fleſhy part into thin 
flices, leaving ſome about the blade-bones., 


PIc>.- 
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preſerve the Gravy, and put the Mutton 
into a Pipkin, with ſome of the broth in 
which it was boiled ; a little grated Bread, 
Oyſter liguor, Vinegar, Bacon ſliced thin 
and ſcalded, a quarter. of a pound of Sau- 
ſages ſtript out of their skins, large Mace, 
and alittle ſliced Nutmeg : When it is al- 
moſt ſtew'd, put in the Gravy : when they 
have boil'd almoſt an hour. put. to them a 
pint of Oyſters, a- faggot of ſweet Herbs 


and {ome Salt; then ftew them a little lon-- 


gcr 3 then take the blade-bone and broil it, 


put it into your diſh, and pour the nuaterials: 


in your. Pipkin upon it; garniſh it-with 
Oyſters tryed in batter, Lemons fliced, and 
Barberricsz it will not 'be amiſs firſt to 


rub. your. diſhes bottom with a clove of. 
Garlick. | 


Shoulder of Mutton ſtewed. with Oyfters, 


Roaſt .your-Shoulder of. Mutton half; or 


a little more, take off the upper skin whole, 


and cut the fleſh into thin ſlices then ſtew 
it with White wine, Mace, Nutmeg, An- 
chovies, Oyſter liquor, Salt, Capers, Olives, 
Samphire and ſlices of Orange ; leave 
ſome meat on the marrow-bong and blade, 
and laying them in adiſb, pour.your ſtew'd 
ACat 


n 


wc. 8... 


: ww 


all forts of Fleſh. 37 


meat on the bones- with ſtew'd Oyſters a 
top of that ; ſome great Oyſters above and 

about them ſtew'd with large Mace, two _ 
reat Onions,Butter, Vinegar, white Wine,, 

2 bundle of (weet Herbs, and over all theſe 

lay the aforeſaid skin of the Mutton a lit- 

tle warm'd in this laſt liquor. 


Tripes dreſt hot out of 'the pan. 


Boil them very tender, and laying thenv. 
in a diſh, let your ſauce be beaten Butter, 
Gravy, Pepper, Muſtard and wine Vine- 
gar., rubbing your diſh firſt with a clove of 
Garlick, running the ſauce over.them with 


2 little Garlick bruiſed. 


Veniſon ſftew'd a quick and frugal way, 


They, which abound with Venjſon in 
many cold. baked meats, may, at any time 
ſtew a diſh ſpeedily thus : Slice the. Veni- 
ſon of your Pot, Pye or Paſty ; then pnt it 
into a Stewing-pan over a heap of coals 
with ſome Claret wine, a little Roſemary, 
four or five Cloves, a little grated Bread, 
Sugar-and Vinegar-: having ſtew'd a while, 
grate on ſome Nutmeg, and ſerve it up. 
Since in this-Section we have laſtly _ 
0 
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of Veniſon, give me leave to tell you. how: 


to recover Veniſon when tainted, although | th 
the diſcourſe belong not to-this particular} jn 


place. th 
| | = 

Veniſon when tainted how to recover it,” | k« 

3 In 


Take your Veniſon: and lay it in a clean} pi 
cloth, then putt under ground a whole} GC 
night, and-it will remove the corruption, | te 
ſtink or ſavour : Or, you-may boil Water} t] 
with Beer, Wine, Vinegar, Bay-leaves,| | 
Tyme, Savory ,, Roſemary and Fennel of} f 
each a handful; when it boils put in your} « 
Veniſon, parboil it well, and preſs it then, | | 
ſeaſon it , and uſe it as you. ſhall think. 
ftting, 


CE —— 


Fowl of all ſorts, whether -wild or 


tame, Land-Fowl or Sea-Fowl, 
boil'd or ſtew'd. 


Capon boil'd in Rice, 


Jake a well fed Capon, and boil it in 
Water and Salt; then take a quarter 


of a pound of Rice and ſteep it in fair. 
Water,., 


hk 53'S 
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Watcr, and having half boiled it, ſtrain 
the Rice through a Cullender, and boil it 
in a Pipkin with a quart of Milk, and-add 
thereto halt a. pound .of Sagar, with half 
an ounce of large Mace ; boil it well, but 
keep it from being too thick, then put ina 
little Roſewater : . after: this blanch half a. 
pound of- Almonds, and with a little 
Cream and Roſewater beat them in a Mor- 
ter very fine ſtrain-them in a Pipkin by 
themſelves 3- then take. up: your. Capon., 
ſetting your Almonds a little againſt the 
fire 3 having placed in your Capon, pour 
on your Rice handſomely; then broth your 
Rice. 


Capons boiled and larded with Lemons. 


Firſt, ſcald your -Capon, and take-a lit- 
tle duſty Oat-meal to. make it boil white,. 
then take three ladlefuls of Mutton broth, 
a. faggot of ſweet Herbs, two or three 
Dates cut long in picces,a few parboiPdCur- 


' rans, a little whole Pepper, a piece of 


whole Mace, and one Nutmeg, thicken it 
with Almonds, and ſeaſon it with Ver= 
Juyce, Sugar, and a {mall quantity of ſweet 
Butter 3 then take up your Capon, and lard 
it very thick with preſeryed Lemon 3 Yr 

ay 


a 
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lay your Capon in a' deep diſh, for boiled 
meats, and pour: the broth upon it : gar- 
niſh your diſh with ſuckets and preſerved} pic 
Barberries.. * {ot 

Chickens boiled, Ww 


” After you have ſcalded your Chickens} All 
truſs them, and boil them in Water as} 7A! 
white as poſlibly you can; in a little time} G 
of boiling they will be enough, then diſh | L 
them up, having in readineſs this ſauce, 
If in Winter time, take a- pint of White | Cl 
wine, Verjuyce, half a dozen Dates, a ſmall 
handful of Pine-kernels, fix or ſeven blades 
Il of large Mace, and a faggot of. ſweet Herbs, 
F' boil all theſe together , till the one half be | t! 
{| conſumed 3 then beat it up thick with | Þ 
Butter, and pour it on the Chickens, being | tl 
diſhed' with three or four white dated | 

toaſts dipped lightly in Allagant; lay on | It 

' .the chickens, yolks of Eggs-quarter'd, Lo- | Y 
| zenges, Sheeps tongues fryed- in green bat- | t. 
{ ter, being firſt boiled and well blanched, | 
and over all theſe lay ſome pieces of Mar» | Þ 
row, and ſome pickled Barberries. ( 
But if you dreſs Chickens in the Summer 
| 


; time, having boiled them white, as afore- 
ſaid : then for the ſauce take ſome of the 
broth they were boiled iv, with ſome Claret, 
large. 


all ſozts of Fowls. 41 


large Mace, the bottoms of three Harti- 
chokes 3 being boiled and cut into ſquare 
pieces, an Oxe Palate ſliced thin, Salt and 
ſome ſweet Herbs : Theſe being all boiled 
together, beat it up with Butter 3 and ha- 
ving difh'd your chickets, run this ſauce 
all over them, laying on the Chickens Aſpa- 
ragus boiled, hard-lcttice , and a handful of 
Goosberries, both ſcalded , {ome ſlices of 
Lemon, and ſerve it up. 


Chicken peeping to boil after ant incompartble 


manner, — 


Take four French Manchets and chip 


them (or others will ſerve) and cut around 


| hole in the top of them, taking out all 


the crum, and therewith mingle the brawn 


| of a roaſt Capon, mince it tine, and ſtamp 


it in a Morter with Marchrane paſte, the 
yolks of hard Eggs,with the crum of one of 
the Manchets,4ome Sugar, and ſweet Herbs 
minced ſmall, beaten Cinamon, Cream , 
Marrow, Saffron, yolks of Eggs, and ſome 
Currans, fill the concav'd. or hollowed 
Manchets, and boil them in a Napkin in 
ſome good Mutton broth , ſtopping the 
hokes on the tops of the Manchets;then ſtew 
fome Sweet-breads of Veal, and fix peep- 


ing 


— - - 
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ing Chickens between two diſhes 3 thaj gki 
fry ſome Lambftones dipt in batter, madg to 
of Flower and Cream, two or three Egg pr 
and Salt 3 then take the bottoms of Harty en 
chokes, beaten up in Butter and Gravy] bai 
All being ready, diſh the boiled Manchetd yi 
with the Chickens round about, then thi fr 
Sweet-breads , and round the diſh, ſomd an 
fine carved Sippetsz then lay on the Mar4 C| 
row, fryed Lambſtones, and ſome Grapes} te 
thickning the broth with (train'd Almonds} wy 
ſome Cream and Sugar, give them a walm} bt 
and broth the meat, garniſhing it yy Ct 
Grapes, Pomegranats and fliced Lemon, 


Cocks, Baſtards, Turkey, Pheaſant , Peacocks| t 
Partridge, Plover, Heathcocks, Cocks of the} \ 
wood, Moor-bens , or any Land Fowl hin | 
to boil, 


Take any of theſe Fowl above ſpecified, | 
and fley off the skin, but leave the rump | | 
and legs whole with the pinions, then} 
mince the fleſh raw with ſome Beet-fyet, | 
{caſoning it. with Salt , Pepper , Nutmeg ,. 
{weetHerbs minced,ſome raw yolks of Eggs; 
and incorporate all together with three bot- 
toms. of Boiled Hartichokes, roaſted Chel- | 
nuts blanched, ſome Marrow,and ſome boild 
Skirrets 
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af skirrets cut indifferently ſmall; according 
f to the bigncfs-of your Fowl , you muſt 
889 proportion the quantity of your ingredi= 
ents: Then fill the skin and prick it up in the 
back, ſtew it in a deep diſh, and cover it 
with another, putting firſt therein ſome 
{ ftrong broth, Marrow, Hartichokes boiled 
{ and quartered, large Mace , White wine, 
Cheſnuts, Salt, Grapes, Barberries, quare 
S! ters of Pears, and ſome of the meat made 
5] up in balls, and ſtewed with the Turkey. 3. 
nf being throughly ftewed, ſerve it up on fhne 
i carved Sippets, broth it, and lay on the 
_ with ſlices of Lemon and whole 
emon-pill, run it over, with beaten But» 

'! ter, garniſhing the diſh with Cheſnuts,large 


Mace, and yolks of hard Eggs. 
Duck wilde-boiled. 


Having drawn and truſt your wild Duck. 
{ parboll ie;then half roaſt-it 3 after this carve 
| tt,andſave the Gravy : take ſtore of Onis- 
; ens, Parſley, ſliced Gimger and:Pepper, put 
the Gravy. into a Pipkin with waſht Cur=. 
rans, large Mace ,, Baiberrics, a quart of, 
Claret; let all boil together, ſcum it clean, 
put in Butter and Sugar, and. diſh it up. 


Others . 
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Otherways thus : 
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Trufs your Duck, and boil it in Water} 7 
with a little Claret, then take ſome of the} it 51 
broth, and put therein Piſtachos blanched,] tex 
Cows Uudder boiled, and ſliced  Saulbg Ma 
ſtript out of their skins, W hite wine, {weet 
Herbs, large Mace, and boil all theſe to- of 
gether, till you think they are enough,} ho 
then add thereto Beet-roots boiled and cut} yo 
in ſlices, beat it up with Butter 3 then carve} ne 
| up the Duck , pouring the ſauce on the top| py 
ll other, and garniſh the diſh according ta} w 


your own fancy, SL 
| £7 
Duck tame how boiled. | 01 


| 

Firſt parboil your Duck very well, then | p 
take ſtrong Mutton broth, a handful of Par | 
fley and an Onion, and chop them all toge- | 
ther : put all theſe into a Pipkin with” Ens | 
dive, pickt and waſht Barberries, a. Tur- | 
nip cut in pieces, and parboiP'd till the rank= | 
neſs be gone z then put ina little Vexguyce, 
halt a pound of Butter 3 boil all together, 
ſtirring it till it be enough, and ſerve it up 
with the Turnip, large Mace, Pepper, and 
a little Sugar, 


os as als ad A 


Ano- 
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Another excellent way. 

Having drawn and truſt your Duck, lay 
it in a Pipkin, and cover it with fair Wa- 
terz put therein ſix or ſeven blades of 
Mace, a good handful of Raiſins of the Sun, 
half a dozen ſliced Onions, a good piece 
of ſweet Butter 3 your Duck being half 
boiled, add to it four or five pieces of Mar- 
row, {o let them continue boiling, till neat 
near half your broth is ccnſumed 3 then 


put in a little Vinegar, garniſh your diſh 


with parboil'd Onions and Raifins of the 
Sun, lay your Duck upon Sippets in your 
garniſh-diſh, pouring your broth and Oni» 
ons 0n the top of your Duck, ſcrape on Su- 
gar and ſcrve it up hot to the Table, 


Gooſe tame boiled, ; 


Take a Gooſe and powder him three 


{ or four days, then take Oatmea] and ſteep 
' itin warm milk, and therewith fill the belly 


of your Gooſe, having firſt mingled it 
with Beet-ſuet, minced Onions and Apples, 
ſcaſoned with Cloves , Mace, ſome {weet 
Herbs chopped, and Pepper, faſten the neck 
and vent, then boil it and ferve it on m—_ 
Wit 
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with Colliflowers, Cabbidge, Turnips and 
Barberries, then run it over with beateLent 
Butter, FE 
v4 


Gooſe Gibblets oy Swans Gibblels boiled, | |, 


f 

Having pick*d and parboiPd your Gih- 
blets clean 3 put them into ſtrong broth} 1 
with Onions, Currans, Mace and Parſleyjcor: 
and ſo let them boil all together : beingſato? 
well boil'd with the addition of Pepper,and}SW: 
a faggot of ſweet Herbs, put in Verjuyceſand 
and Butter. Bee 
Or you may put them into a Pipkin with|{Ws 
a quart of White wine , half an ounce off Cl 
Sugar, a good quantity of Barberries, Spis| PA! 
nage, a faggot of {weet Herbs , Turnips| or 
boiP'd, and Carrets ſliced , and put into the} Ml 
Pipkin: having boiled very well, take ſtrong] FO 
broth, Verjuyce, and the yolks of four new! bo! 
laid Eggs, ſiram them, and put them into! ſtr 
the Pipkin, Oy 
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of and or Sea fowl how to boil, as a Sway, 


Hopper, Crane, Wild or tame Gooſe Sho- 
veller, Curlew, Hern,Bittern, Duck, , Mal- 
lard, Widgeon, Tea, Gulls, Pewits, Puf> 
fins, Barnacles,Sheldrakes, &c. 


T ſhall begin with the Swan, and ac- 


pjcordingly you may boil or ſtew any of the 


aforementioned Fowl. You muſt take your 
Swan and bone it , leaving only the Legs 


gand wings , then make a farcing of ſome 


Beef-ſuet, Mutton or Veniſon minced with 


Hweet Herbs , beaten Nutmeg, Pepper, 


} 
J 
i 
, 


fCloves and Mace, then have ſome Oylters 


parboil'd in their own Liquor, and with 
{ome raw Eggs commix them with the 


4 minced meat, then fill the body of the 


Fowl and prick it upon the back, then 


| boil it in a Stew-pan , putting thereto 


} ſtrong broth, White wine, Mace , Cloves, 


| Oyſters liquor, boil'd Marrow ; boil theſe 
| well together, and have Oyſters in the mean 
| time ſtew'd by themſelves with Onions, 


Mace, Pepper, Butter, and a little White 


' wine; Next have the bottoms of Har- 


tichokes ready boiled , and put to them 


; fome beaten Butter and boiled Marrow 3 
"diſh up your Fowl on ſome fine carved Sip- 


pets, 
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pets 3 then broth it, and garniſh it with Gr: 
ſtew'd Oyſters, Marrow, Hartichokes, Goolf a P 
berries, ſliced Lemon, Barberrics and Mad ret. 
let the diſh be garniſh'd with grated breaf vcr 
and Oyſters, ger 
ho! 

Land-fowl of any ſort how to dreſs after thi no! 
Italian faſhion, 0! 


Take half a dozen Plover, Partridge 
Woodcock or Pigeon, bcing well cleans 
and truſt, put them into a Pipkin with 
quart of ſ{irong broth, or the ſame quar 
| tity of White wine with half Water, put| leg 
ing thereto ſome ſlices of interlarded B44 it 
con3 after it boils ſcum it, and then put} W 
in {ome Mace, Nutmeg, Ginger, Salt, Pep} ro 
per, Sugar, Currans, {ome Sack, Raiſins of fu 
the Sun, Prunes, Sage, Tyme, a little Sa} pc 
fron, and diſh them on carved Sippets. w 
. k 
Land-fowl of the ſmaller ſort, as Ruff B: 

Brewes, Godwits, Knots, Doterels, $treatt, 

Pewits, Ollines, Graveleas, Ox-eyes, Red- 

ſhankes, &c, how te boil. 

V 

Roaſt any of theſe Fowl till they ar, 8 
abont half enough, ſticking ſome Clovey T 
on the one fide of them, preſerve the| t! 


Gray) 


t 
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Gravy, theri take them and put them into 
a Pipkin with their own Gravy, ſome Clas 
ret, and as much firong Broth as will co» 
ver them, with Mace, Cloves, Pepper, Gin- 
ger, fryed Onions, Salt, and a piece of 
houſhold bread 3 having ſtew'd them <c= 


# nough, ſerve them up on carved Sippcts, 


Otherways bow to botl ſmall Land-fowl, as 
D nals \ Ploers, Rails , Black:birds , 
Thruſhes, Snites, Wheat-ears, Layks, Spare 
roys, Martins, &c. 


Take them and cut off their heads and . _ 
legs, and boil them in ſtrong broth 3 ſcum - 
it when it boils, and put in large Mace, 
White wine, waſh'd Currans, Datcs, Mar» 
row, Pepper and Salt : having ftew'd them 
ſufficiently, diſh them on fine carved Sip- 
pets, thicken the Broth with ſtrained Al- 
monds, Roſewater and Sugar, and garniſh 
them with Barberrics, Lemon and grated 
Bread, ftrewed about the brims of thediſh. 


Sea-fowl of any ſort how to boil, 
Take aud boil them in_ Bect-broth. or 


; Water and Salt, adding thereto Pepper 
, grolly beaten, a bundle of Bay-lcaves, 


Tyme and Roſemary bound up hard toge- 
ther, and boil them with the Fowl; then 
D PIC= 
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prepare fome Cabbidge boil'd tender in 
Water and Salt; then ſqueeze the Water 
from it, and put it in a Pipkin with ſome 
frong Broth, Claret-wine, and a couple of 
big Onions, ſeaſon it with Salt, Pepper 
and Mace , with three or four diſſolved 
Anchoviesz ſtew theſe together with a la 
dleful of {weet Butter, and a little White 
wine Vinegar : Your Cabbidge being on 
Sippets, and your Gooſe boiFd enough, 
lay it thereon with ſome Cabbidge on the 
breaſt thereof, and ſerve it up. This is the 
moſt proper manner of boiling any large 
Sea-fowl. 

If of the ſmaller fort, half roaſt them, | 


flath them down the breaft, and put them 
into a Pipkin with the breaſt downward, 
.add to them three or four Onions with Car- | 
rots ſliced like lard, ſome Mace, Pepper and ' 
ſome Salt-butter , Savory , Tyme , ſome 
ſtrong broth and White wine, ſtew it ve- | 


ry ſottly till half the broth be conſumed 3 | 


then diſh it up on Sippets, pouring on the 
broth, 


Veldifers, Woodcocks and Snites how boiled, 


Take them with their guts in , and boll 
them in Water and Salt : being boil'd gut 
them, and chop them {mall with the Liver, 
put 


ES OESE 


ac tus twaoden Ach Gm ADR C02 


all ſozts of Fleſh. JE 
put t6 it ſome grated White *bread , ſome 
of the broth they were boiled in , large 
Mace, and ſtew them together with ſome 
Gravy, then in Vinegar diſſolve the yolks 
of three Eggs, and a little grated Nut- 
meg 3 when you are about to diſh them 
add the Eggs thereunto, running the auce 
over them with ſome beaten Butter, Ca» 
pers, Lemon minced, ſmall Barberries or 
pickled Grapes. 


tht. ER ——_— — —_ 


Fiſh, Fleſh and Fowl of all ſorts, 
roalted, boiled, frigaſtied or fryed. 


Fiſh roaſted, broxed, frigafſied or fryed. 
Cockles frigaſſied. 


HFrms boil'd your Cockles out of the 


ſhells and cleans'd them well from 


| gravel, then break ten Eggs, and put ' your 


Cockles therein with Ginger, Nutmeg, and 
Cinamon , beat them together with ſome 
grated bread, with half a pint of Cream 3 


* having made your Butter pretty hot in the 


Frying-pan, put in your Frigaſhe, ever and 
anon {upplying the fides of the Pan with 
D 2 a little 
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2 little Buttef: when it is trycd on the one 
fide, Butter your Plate and turn it, adding 
fome freſh Buttct to your Pan , 1n with 
it again, and fry it brown 3 then diſh it up, 
ſqueezing ſome juyce of Lemons thereon, 


itrowing, on Ginger and Cinamon, It youf 


have a-defire to have it be-colourcd green, 
' you may do it with the juyce of Spinage; 
it ſo,quartcr your frigathe, 

In like nianner you may frigathe Prawns, 
Periwinkles, or any other {mall ſhell-Fiſh. 


Carp roaſted with an excellent Sauce, 


Take a Carp whilſt living , draw and 
waſhit, removing the Gall, Milt or Spawn; 
having ſo done, make a pudding ot Al- 
mond Paſte, grated Manchet , Currans, 
Cream gratcd Nutmeg, 'raw yolks of Eggs, 


Carraway-{ced, candied Lemon-Pill, and 


Salt, make it tiff, and put it through the| 
Gills into the - Carps belly. You mult roaſt | 


itin an Oven upon two or three croſs| 


ſticks over a. braſs Pan, turn it and let the 
Gravy dropinto thePan till roaſted enough: 
put to it, when diſht,a ſauce made of White 
wine or Claret, the Gravy of the Carp, 
a couple of Anchovics diſſolved therein, 
Nutmeg and Manchet grated, beat them up | 

thick with fome {weet Butter , -and the | 
EY | yolk ' 


| 


I 


C 
\ 
: 
} 
: 
| 
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yolk of an Egg or two, pour this fauce on 
your Fiſh. | 
Otherways you may take a Jarge hve 
Carp, and when it is ſcaled and drawn, 
make a little hole in_the- belly, and with 


| the Pudding aforcfaid, force his belly tull, 


then put-it op a ſpit, having ſtitcht the 
hole up cloſe: when it is enough diſh it on 
Sippets, adding to the Gravy , which you 
mult carefully ſave, ſome Oyſter liquor and 
drawn Butter z your lair ought to be 
pretty thick : then garniſh your diſh with 
{mall Fiſh fryed, as Smelts, Roches, Gud- 
eons, &c, as alſo ſome ſhel-Fiſh ftew'd ox 
yed. 


Carp broiled, 


Take a full grown Carp, ſcale it, and 
ſcrape off the ſlime, then wipe it clean,draw 
it and waſh out the blood , then ficep it 
in White wine , Wine-Vinegar, with three 
or four Cloves of Garlick , large Mace, 
whole Cloves, groſs Pepper, ſliced Ginger 
and Salt 3 lct it ſteep thus two hours and a 
half, then put a clear ſcoured Gridiron on 
a ſlow hre, and broil it thercon , baſie it 
with ſome ſweet Sallet Oyl, in which was 
intuſed Tyme , Sprigs of. Roſemary, Par- 
ley, ſweet Majoram, and ſome few Bay- 
D 3 leaves 
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teaves : being broil'd enough,or near upon} It 


boil up the ingredients it was ſteeped in 
for ſauce, adding thereto ſome Oyſter Ii- 
gquor then diſh it with the Spices on your 
Carp, and the Herbs round about , then 
xun it over with drawn Butter. 


Conger roaſied, 


Take a good large fat Conger , draw , 
waſh it and ſcrape away the ſlime, then cut 
off the Finns, and ſpit it like a Roman $; 
" after this put ſome beaten Nutmeg, into the 
belly thereof, with Salt, ſtript Tyme, and 
fome large Oyfters parhoil'd, roaſt it with 
'the skin on, and preſerve its Gravy for 
fauce. You may otherways roaft it cut 


Into picecs three inches long, placing Bay- 


leaves between every piece: when it 1s near | 
enough , take the Gravy and boil it up 
with Claret wine, Wine Vinegar, beaten | 
'Butter, and a couple of Anchovies dif- | 
folved, with two or three ſlices of Orange. 


Conger broiled. 


Scald a fat Conger , then cut him into 
pieces, ſalt and broil it, bafſte it with Roſe- 
wary , Tyme and. Savory ficept in Oyl; 


and when enough, ſerve it up with the * 


. fprigs of thoſe Herbs and Parſtey about 
| | it 
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it in beaten Butter and Vinegar. 


Conger fryed, 


Scald your Conger, and cut off the Fins; 
then ſplat it, flower it, and fry it in clarified 
Butter criſp', ſauce it with beaten Butter 
and Vinegar, juyce of Lemons, garniſh. 
it with fryed Parſley, fryed Ellicſandcrs or 
Clary in Butter, 


Crabs broiPd. 


After you have boiPd your Crabs in. 
Water and Salt, ſteep them in Oyl and Vi- 
negar, well incorporated by beating z then 
put your Gridiron over a ſoft fire, and put 
your Crabs thereon 3 as they broil baſte 
them with Roſemary branches 3 being 
broil'd, ſerve them up with Oyl and Vinc&- 
gar, or Vinegar and beaten Butter, with 
the ny Branches they were balſted. 
Witn, 


Crabs frigaſſi g. 

Take out all the meat of the body of 
your Crabs, and breaking the claws, naince 
the meat thercof into the reſt, and add 
thereto a little Claret wine, ſome Fennel: 
minced, and a grated Nutmeg) let theſe 
boil, then put in a little drawn Butter, Vi- 
D 4. negar, 
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negar, ard the yolks of two Eggs 3 then 
put the meat, being enough, into 1ts pro- 
per ſhell, and garniſh it round with the 
{mall leggs, in the buttering put ſome Cf 
namon and Ginger. 

Crabs fryed. 

Boil ſome large Crabs , and take the 
meat out of the great Claws, flowre and 
fry it, then take the meat out of the body, 
train the one halt for ſauce , and the 0- 
ther reſcrve for frying, and mix it with 
grated bread, Almond Palte, Nutmeg, and 
Salt with yolks of Eggs, fry it in clarihed 
Butter, firſt dipt in Batter 3 then let your 
fauce be beaten Butter with juyce of O- 
range and grated, Nutmeg, beaten up thick 


wita {ome of the ſtraired meat : Then run | 
it over with beaten Butter, placing the | 
little leggs about the meat, and frycd Par- | 


fley round the diſh brim. 
Fels roaſted, or a Spitch-cock Eel. 


Make choice of a. large Silver Ecl, draw 
' it, fley it, and cut it in pieces , ſomewhat 
longer than your middle finger; then ſpit 
it on a ſmall ſpit, placing between every 
plece a Bay-leat, or inſtead thereof you 
may uſe Sage-leavcs 3 ſpit your pieces croſs 
ways ; being throughly roaſted, (for other- 
wile 


hd »# 
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wiſe it:is dangerous meat) ſerve it with 
Buttcr ' beaten up thick, with juyce of O- 
range or Vinegar and, beaten Nutmeg 3 0- 


{| therwiſe you may dredge it with beaten 


Carraway (ced, Cinamon, and grated Bread, 
and ſerve it up with Veniſon {auce, 


Eels roaſted the beſt way. 


Strip a good large Silver Eel, and cut 
it into picces four inches long z when you: 
have well dry'd. them, put them into a 
Diſh; then take ſome Salt and Mace, Nut- 
meg and a little Pepper beaten ſmall, with 
a picce of Lemon-pill, two or three Oni- 
ons and Tyme {wall minced 3: ſtrow theſe 
ingredients all made-very {mall on your 
pieces of Eel with yolks.of. Eggs, and: be 


fure that you mingle in yourſcaſoning we! 

with yourhands; then: fpit-your Eel eroſs 
ways-on a:{mall ſpit; putting} a :Sage* leaf 
between cach piccez you may chuſe whes 
ther you will turn. them round conftauts 
ly, letting them 1tand..on: the one: fide til} 
they hiſs'-and grow-brown, andthen turn 
theather fide to the tire 5- fave your {Gravy 
inthe Diſh, wherein the Exhi was ſeafpned, 
baſte:it: with drawn Butter 3 thn” put» © 
your;Gravy Clax&t, mmnced Oytters, Nrite © 
meg grated, and a pretiy big Onion, giveit a 
| D 5 walm 
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walm with a. little drawn Butter, and diſh 
up your fiſh, running your lair over it. 


Eels broil' d. 


Splat a large Eel down the back, joynt-þ yo 
ing the back-bone 3 being drawn and the} lit 
blood wafhed out clean, leave the skin on,} yo 
cutting it into four equal pieces, Salt them} Bi 
and bafte them with Butter, broil them on} th 
.a ſoft fire; being enough, ſerve them with} yt 
beaten Butter and juyce of Lemon , with} in 
tprigs of Roſemary round about them. cl 


Eels broiÞd' after the beſt faſhions. R 


Let your Fiſh be very dry, then waſhit} < 
over with Butter , ftrowing good ftore off | 
Salt over that 3 having firſt cut it into feve+ 
ral pieces :. then having your Gridiron very 
clean, ſet it over the fire, till it be excced- 
ing hot, and wafh the barrs with Butter; | 
then put on. your Fiſh upon the Gridiron, 
with the falted fide towards the fire, but» 
texing the upper fide 3 when you think 
them enough on. the one {ide , turn them | 
upon the other, batting fill the upper fide | 
the extraordinary ſcaſoning will fo bind | 
the Fiſh that it will not bona being ready, 


diſh 1t up with beaten Butter and juyce of | 
Orange. | 


Ling 


_ 
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Ling fryed. 


Take a Jole of Ling boil'd:and-cold, and' 
cut it out into pieces about: the bigneſs of 
your thumb, then make a batter of a very 
little lower , and cight yolks of Eggs 5- 
yonr Pan being over the fire with clanhed 
Butter, and very hot, dip your. Ling - into: 
the batter, and hl} your Pan therewith 3 or- 
you may fry it without batter, only flower-- 
ing it, and ſo fry it in clarified tuff; being; 
enough, diſh it up, and lay on your Ling. 
half a ſcore patched Eggs, then run over: 
the Ling with drawn Butter; you may: 
Oyt your Ling inſtead of. Butter,, it you. 
pleaſe, \ 


Lobſters roafted.. 


' Take your Lobſters and half Boilthern,, 
then take the meat out of the ſhells, lard? 
the meat of the claws, tail, and legs with« 
fat ſalt Eel 3 then ſpit this meat with ſome. 
{alt Eel on a ſmall ſpit with Sage or Bay— 
leaves between every picce , ſtick on the: 
Fiſh ſome Cloves with ſome ſprigs of Roſe-- 
mary : let the barrel of . the Eobſter be- 
roaſted whole, baſting.them with ſweet: 
Butter 3. let your ſauce be made of Claret: 
wine, the. Gravy of. the. Fiſh, juyge of Q+- 
4 Tangss, 


/ 
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range, Anchovies, with ſome Butter and 


Nutmeg bcaten up thick. 


L obſters broiled. 


Take the tails of ycur Lobſters, and fplit 
them long-ways into two, then crack your 
claws and put them over the Gridiron, with 
the barrc] whole faltcd , batte them with 
{ſweet Buttcr, Tyme, Roſemary, Parſlcy and 
Savory 3 being cnough , ſcrve it up . with 
Butter and Vinegar. 


Lobſters fryed. 


Take out the meat. of the barrcls, and 
put thercto ſome Clarct wine, the yolks of 
two Eggs, a little minced Fennel and grated 
Nutmeg, then let it boil up with the meat 
of the tails and claws with drawn Butter 
and Vinegar ; diſh them up on Sippets in 


= 
- 


Saucers on a plate, garniſh them with Fen- | 


nel and Bay-lcavcs. 


Limp fryed. 

Fake your Lump and fley him, then ſplat 
him, and having divided him, cut each 
fide into two pieces, then ſeaſon it with 
* Salt, Nutmeg and Pepper your Pan being 


F? 


hor, try him with clarified Butter, and 
diſh it up with flices of Oranges, Goosbcr- 


_ BS 


d 
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Lies, Grapes, Barberries and Butter, 


Lump roafied, 


Take it and fley it, and cleanſe it well 
withinz then {caſon it with Salt, Mace, 
Pepper and Nutmeg, put into the belly an 
Onion, and a Bay leaf, roaſt it and fcrve it 
up with beaten Butter and ſlices of Lcrnon, 


Mullets fryed, 


Let your Mullets be drawn, ſealed, 
fcotched , waſh'd clean, and then wiped 
dry 3 having flowred them, try them 'in 
clarified Butter : bcing: enough, diſh: them 
and ſauce them with: Claret, fliced Ginger, 
grated Nutmeg, Anchovies, Salt and ſome 
ſweet Butter beaten up thick together, gar- 
niſh it with tlices of Lemon, The largeft 
Mullets are bcſt for boiling, ſoucing or 
baking, and the lealt for frying.. 


Mullets broiled 


Let your Mullets be drawn and cleanſcd, 
as above ſpecified, then lay them in a. Pan 
or diſh, and put to them ſome very . good 
Sallet Oyl, Wine Vinegar, Salt, ſome {prigs 
of Roſemary, Tymc and Parſlcy ; then lay 
on your Griciron over a fott fire, and being, 


wade pretty hot, lay on your Fiſb, bafting 


it 
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it with what it was ſteeped in; when broj 
enough, diſh it up, and ſauce it with 
chovies, juyce of Lemon, and Butter 
ten up toa thickneſs, 


_ Maids fryed. 


Having skin'd your Fiſh, put them int guet 
boiling Water ſeaſoned with Saltz having 
lain there a little while,take them out & d 
them well with a cloath 3 then flowre then} - | 
then rake halt a ſcore Eggs, the yolks only yoa 
of them, and the whitcs of three more} the 
{ome flowre, Nutmeg , Ginger and Salt] ter 
then take a little Parſley. boiled green any{ W 
minced ſmall , and beat all theſe togethaj th 


- -with a lictle' Sack till the batter become? ca 


thick :. Having ſet over your Pan with} cc 
clarified Butter, and being hot dip it} N 
the Maids into'your batter, and ſo fry them} fi 
' brownand criſp ; being enough, diſh them! n 
up with Butter, Nutmeg, Vinegar, and the; & 
Livers of the Fiſh beaten together then} 1 
takea pretty quantity of Parſley, and fry} « 
it criſp and green , and fixow it all over | ( 
yourFuh. E 


Muſcles fryed; 


Put your Muſcles into a Kettle, in which | 
there is as much boiling Water as will co- 
Ver. 


Fryed 02 B2oil'd. 62 


yer them3 being enough, take them up and 
heard themthen waſh them in warm water, 
vo wipe them dry and flowre them 3 being fry- 
ed criſp, diſh them up with Butter , bea» 
ten up with the juyce of Lemon and Par- 
ley, ftrowed over them, fryed griſp and 


ny gueen. 
k © Offers roafted., 
ny - Make choice of your largeſt Oyſters for 
| xoafting, which you muſt hrſt open, and 
then parboil them in their own liquor : at- 
4 ter this. waſh them clean in ſome warm 
{ Water 3 _ them dry, and let them cool, 
then take ſome. very fine Lard , and lard. 
f cach Oyſter therewith ; then ſpit them on a 
{ couple of skuers, ftxowing on them fome' 
! Nutmeg, Cloves and Pepper beaten very 
; (mall; bind theſe skuers to a ſpit and fo 
| roaſt them, baſting . them with Anchovie 
fauce, and ſome of their own liquor : being, 
raked enough, bread them with a. cruſt 
of a Manchet grated, and diſh them with 
Gravy, the fat whereat you mult blow off, 
unto which add the juyce of Oranges or 
Lemons. | 


Oyſters broild an excellent way, 
Open ſome large Oyſters, and put them: 
in 


a= 


4 
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in a diſh'with ſome minced Tyme, Nutff#cl | 
meg and bread grated, and a little Salffqu0! 
then chuſe your largeſt | bottom Oyſþ!9Il 
ſhells, and put therein two or three Offi | 
ſters, adding; to them a little Butter 3, thaÞ&7< 
place theſe ſhells-on a Gridiron, ſuffering 
them thereon to boil till the lower fie 
be brown , ſupplying it {till with melte 
Butter : when they are enough , put intt clear 
cach ſ{heV. a little. Claret, grated Nutmeg}***" 
a little of their own liquor, minced Tymg*0n 
with grated bread, and let them boil again®P 
then with ſome drawn Butter diſh them 
up. - Scollop-ſhells are much better than Wh 
their own to broil them in. {ſom 


4 Another very good way to broil Oyfiers, \at 1 


Take a quart of large Oyſters opened Of 
and parboil'd Mm their own liquor, then 
pour them into a Cullender,  faving the" lj bez 
quor, then waſh them very clean in warm}*% 
Watcr ;- after that wipe them dry ,” beard 
them -and put' them into a Pipkin with 
large Mace, a large Onion, a. little Butter, 
ſome of their own liquer- ,.. White wine, | 
Wine-Vincgar and Salt : having ftew'd 
them well, ſet ſome large Oyfeer thells or 
Scollop ſhells over a Gridiron, putting in- | 
to each ſhell, as many Oyſters: as it m by 

| Wwe | 
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agwell nigh contain with ſome of the ſtewed 
liquor ; let the fire on. which they are 
1broil'd be ſoft > when they are cnovgh, fill 

he ſhells with drawn Buttcr,, and fo 
emAcrvc them up. 


Oyſters fryed. 


| Take a- pottle of large Oyſters well 
clans'd aud parboil'd in their own liquor, 
then dry them ard flowxe them, and fry 
them in clarified Butter 3 or you may firſt 
{dip- thera in a batter made of Eggs, Flowre, 
Jand Cream, ſeaſoned with a little Salt : 
Whilſt theſe are'trying, have in readineſs . 
Home butter'd Prawns or Shrimps ftew'd 
in Cream and {wcet Butter, and lay theſe 
at the bottom of your Diſh, laying your 
| Oyſters fryed criſp round about them; run 
{them all over with juyce of Oranges, and 
{beaten Butter 3 with ſlices of Lemon on the 
Ftop of all. 


Pike roaſted. 


Seaſon very well your 'Pike with Salt, 
and then lard him all over with pickle 
Berring 3 then ſeaſon him again with bea- 
ten Pepper , Nutmcg , and ſome minced 
Tyme; then tye him with packthread to 
\your ſpit , not turning him conſtantly 
| round 
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round , but letting ſome times the bilghe 
ſtand towards the fire, ſometimes the ſidifgy }; 
then diſſolve a couple of Anchovieyen 
Butter, ard baſte it therewith 3 after ith; 
half roaſted , take a ſtick of Oyfters, whwutt 
a Bay-lcaf betwixt each and put to it ;ILeat; 
you roaſt a couple of Pikes, as that your kiqu 
_ do by tying one to the one. fide of Wye, 
ſpit, and the other to the other fide , thiqirt 
| yon muſt have a couple of ſticks of Q\yyh 
Rers , placing a diſh under them to of ( 
the Gravy, putting thereto fome Clan 
Oyſter liquor, minced .Tyme, and a grat 
Nutmeg, 3 your Oyſters being roaſted, dm 
them into the Diſh withdrawing the Myyt 
leaves, adding thereto an Onion cut infyyj 
Nlices; then diſh up your Pike or Pild q 1j 
with the back ox brown fide upward} an 
then put a ladleful of drawn Butter to yall an 
lair and Oyſters, and pour it over yot pa 
Pikes, garniſhing them with Lemons 3M je 1 
beſt and ſureft way is to put your Pikell th 
a Diſh and bake it, and the ſame form yd x 
put him in , ſhift him into your diſh yo x9 
ſend him up in, and ſo lair him as before, 


Pike fryed. | 
Take a Pike, ſcald and (plat him, had, w 


the inſide with a knife, and it will * a 
ribbed, 
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B&bed, then wipe him dry, flowre him and 
Sy him in clarified Butter , a little Tyme, 
Shen take him up, wipe the Pan, and put 
in again with Claret, ſliced Ginger, 
Nutmeg, two Anchovies, Salt and Saffron 
IWbeaten very well, then fry him till this laſt 
Wiquor be half conſumed 3 then put in ſome 
weet Butter, ſhake it wel, and diſh it up 
Sith fliced Oranges or Lemon: you may 
Jrub the bottom of the Diſh with a clove 
of Garlick, if you like it. 


( Prke brouled, 


4 Being drawnand waſh'd clean, dry it and 
A put it into a Diſh" with good Sallet Oyl, 
J Wine Vinegar and Salt , there let it ſteep 
a little whilez then put on your Gridiron 
! and broil your Pike over a ſoft fire, turn it 
and baſte it often with ſprigs of Roſemary, 
Parſley and Tyme,out of the diſh wherein 
{ it was ſteeped ; the Pike' being brotl'd, take 
the ſteeping and warm it on the coals, and 
pour it on. your Fiſk, lying the Herbs 
| round the Diſh with flices of Oranges. | 


Pilebards, Herrings or Sprats broiled. 


Gill, waſh and dry them, ſeaſon them 

; with Salt, then broil them over a ſoft fire, 
and bafte them with Butter 3 being enough, 
ſerve 
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ſerve them up with beaten Butter , Wy 


ſtard and Pepper : or, you may ſauce thipe , 
with the juyce of their own heads {quealhe; 


{ 


- 


between two Trenchers with ſome Bl of 
and Salt. ter | 
he 1 


Plaice or Flounders broiled. be 


Having drawn, waſh'd and drycd, thiphic 
{cotch them on botlwfides, and broil thafoyſt 
let your lair be Butter and Vinegar : Yeerats 
may add to them in the ſame diſh Salmaſkheſ; 
peels, or indifferent big Trouts ſplit ; Coll 
you place the outſide uppermoſt, each Fifents 
will ſeem double, if the other fide upmdther 
It will appear of a lovely yellow 3 let yolyou 
lair be a ladleful of drawn Butter, a litfran 
Vinegar , and ſome grated Nutmeg 3 a to ped 
{irow Parſley frycd criſp and green. ' any 


Plaice or Flounders frigaſſ'd. bry 


, 
You muſt take out the bone in the 

place, by running your knife all along u 

on the backfide of your Fiſh , raiſing ti thi 
Fleſh on both ſides from head to tail 3 - the li 
cut each Fiſh into three or four coJlops ac in 
cording to their bigneſs ; dry it well, and an 
-corn it with a little Salt, then flowre it, and; Ja 
when your clarified Butter is very hot it} nc 
the Pan, put in your Fiſh-collops 3 wha! ni 
almoſt 
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moſt ready , take it up and {ct it by the 
ge, or in ſome hot place till you have 
*Feans'd your Pan, then put therein a ladle- 
of Butter, ſome White wine and Oy- 
ter liquor 3 it will not be amiſs to take 
he meat of two or three Crabs, and put 
ercein with your Flounder-Collops or 
iPlaice, as allo ſome whole and ſome minced 
Oyſters, ſome Tyme minced , a Nutmeg 
[&rated, two or three Anchovies 3 let all 
Mtheſe ftew in ' a Pan, not putting in your 
ollops till theſe laſt mentioned ingredi- 
nts have ſiewcd a pretty while 3, then diſh 
them on Sippets, and run them over with 
Jyour lair let your garniſh, be ſlices of O- 
Sranges, and the yolks of hard Eggs chop- 
Tped ſmall: in this manner you may dreſs 
{any ſolid or hard Fiſh , as Mullets, Pike, 
| Bace, Bream, &c, 


) 
by 
| 


Salmon roaſted whole, 


Let your Salmon be drawn at the Gills, 
then! ſcale it and cleanſe it from blood and 
ſlime, then lard it with a fat ſalt Eel, put 

| into his bly ſome ſweet Herbs whole , 
{ and- fill it up with ſtew'd Oylters that are 
| Jarge, and ſome Nutmeg mingle therewith, 
| not forgetting to put in therewith*an O- 


non, and a little Garlick 3 then place your 
Sal- 
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Salmon in a Pan upon. ſticks laid a er 
and put it into an Over with ſome Cla 
wine in your Pan with Anchovicsdiffolyl Ta 
therein 5 as it drops balte it with Buttat «x 
and the liquor that is in the Pan: whit i 
it is enough, take what is in the Pan, ae 
boil it up with Pepper, Nutmeg, Rolſemaſfierb: 
and Bays; blowing off the fat, beat itthinc 
thick with Butter : having laid your Salt, 
mon in a very large diſh, rip up his belieate 
and take away the Herbs, drawing out anon 
halt of the Oyſters into the diſh, then paige: 
on your ſauce and ſerve it up. eth 
Salmon in pieces roaſted, "y 

Take a Jole or Side of Salmon 3 if thexpe 
firſt, cut it into three or four pieces, it 
other, into halt adozen pieces ſeaſon ecadfron 
plece with Salt , Nutmeg, and a littkqua: 
Cinamon 3 then ſtick them with a tem, 
Cloves, and ſpit them- on a ſmall broactquo 
laying between every piece a Bay latter: 
ſticking here and there ſome ſprigs of RolNut 
mary 3 as it roaſts baſte it with Buttaiſh 
Let your ſauce be the Gravy of the Salgy 
mon, Butter, juyce of Oranges, Cinamoug 


and Sugar, beat up the ſauce indifferentgar 
thick, and garniſh the Diſh with gratcopIp 
Bread and ſlices of Lemons. 


Sal- 
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; Salmon frigaſſt'd. 


Iu Take a piece of freſh Salmon, it matters 
tahot whether the middle piece or tail, and 
ut it into the length and thickneſs of 
Four fore-fingerz then take ſome {weet 
ferbs with Parſley and a little Fennel, and 
'Wince them very {mall 3; then take ſome 
Salt, Mace, Nutmeg, Ginger, Cloves, all 
aten together, and put them to your Sal- 
non, with the yolks of half a ſcore 
Woes, and commix theſe very well to- 
xether 3 in the mean time get your 
an in readineſs full of clarthed fiuff 
nd very hot , then with all imaginable 
Expedition ſcatter your Fiſh with its ap- 
wpurtenances, and be {ure that you keep it 
grom frying in lumps; when it 1s three 
quarters frycd, pouraway your Iiquor from 
t, and in its room put in ſome Oyſter li- 
Wuor, ſome White wine, ſome. large 'Oy+ 
ers, a couple of Anchovies, a large Onion, 
utmeg-and minced Tyme: being ready, 
Kiſh it, and pour thereon the yolks of four 
4Eees. beaten with ſome of the aforeſaid li- 
quor, and run it over with drawn Butter, 
it with Oyſters, and ſeryc it upon 


$ lppets, 


roy 


S al- 
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' our 
Salmon fryed. "M 


Take a chine of Salmon, and cut ith. 
to pieces, flowre it and fry it crilp 4 
brown in clarited Butter , then take a T 
tle Claret, grated Nutmeg, fome {weet Bugkin 
ter, Oyſter liquor and White wine ViehMar 
gar, thcſe muſt be ſtewed a little wt ſprig 
togcther 3 then diſh up your Salmon, wadd 
pour on this ſauce : having in readin meg 
Parſley frycd green , or Ellicſanders afder: 
' Sage leaves tryed in Batter , garniſh it wilfreſ} 
quartcr'd Oranges round the diſh, with ſoafhou 
trycd greens, in « 

Salmon broiled. = 

Take any part of the Salmon, whethy ba 
jole or chine, and lay it a ſtcep in Clan boi 
and Wine Vinegar, wherein you mult pi the 
{ome whole Cloves, a litttc large Mace, { the 
clove of Garlick, groſs Pepper, liced Git 
ger, and a little Salt ; let it ſteep herein a 
hour and a halt, then broil it over a ol 
fire, baſting it with Butter, ſprigs of Role dr 
mary , {weet Marjoram, Parfley, Tyme} Ti 
and a few Bay-lcaves: when it is nel m 
upon broiÞF'd , take the liquor wherceia il ty 
was ſiceped , and boil-it up with Off C| 
ſter liquor , then diſh up your Fiſh -, an# ey 
pou 
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our your lair thereon , laying: the Herbs 
advantageouſly about it. 


Corals roaled, 


Take your 'Soals ard draw them, then 
Skin them and dry them, then take ſweet 
Marjoram, Tymic, Winter-Savory, and a 
ſprig of Roſemary, and mince theſe ſmall, 
add hereunto ſome Salt and grated Nut» 
meg, and fcaſon your Soals therewith mo» 
derately 3 then” lard your Soals with a fat 
Wfreſh Eel, and after this ſteep them an 
hour in White wine, and Anchovics there- 
in diſſolved ; then take them up, and+up- 
on a ſmall {pit roaſt them, put the difhs 
wherein they wcre ſteeped, under ther , 
 baſte them with Buttcr, and being enough, 
q boil up the Gravy, and what it dropt into 
| then diſh them, and pour this lair upon 

them, laying on ſome ſlices of Lemon. 


/ Sturgeon roaited. 


{ Take ajole of freſh Sturgcon, wipe it" 
q dry , and cut it into pieccs-es big as a 
{ Turkey's Eggs, ſeaſon them with Nut- 
meg, Pepper and Salt, ftick each picce with 
| two or three ſprigs of Roſcirary , and a 
| Clove or two; in the ſpitting.put between 
| every piece a Sage or Bay leat, baſte tl = 

; with 
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with Butter z when enough , ſerve ita 
with Veniſon ſauce or its own Gravy, By 
ter, juyce of Orange and Nutmeg, all bg 
ten up together, 


Sturgeon broiÞ'd. 


Take a Rand or Jole that is freſh, lf K! 
it and ſteep it in good Sallet Oyl and Whij V! 


wine Vinegar about an hour, then put Þ: 
over a ſoft hire, and baſe it with what $ F: 
was fteeped in, with branches of Tyny V 
and Roſemary : being ready , {erve it of 
with ſome of that it was baltcd with, tl 


{ome of the Roſemary z or you may t: ſl 
for ſauce Butter and Vincgar beaten u 
With ſlices of Lemons. 


Sturgeon fryed, 
Take a Jole of freſh Sturgeon , an 


cut it into tine flices of an indifferen 
thickneſs, take your knife and hack it,tha -, 
it may look as if it were ribbed, when il 
is trycd ; Ict your Pan with clarified tut 
be hot before you put it in ; being half tn 
£d take it up, and cleanſing your Pan, plt - 
it in again with ſome White wine, baq _ 
ten Saffron, Salt and” an Anchovy: havine 
frycd it a while, pat i in ſome Butter, grated, 
, d—— minced Lemon, and grated Git 


ger; 
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& ger, then rub your diſhes bottom with a 


i little Garlick and ſerve it up. 


Turburt and Holyburt fryed. 


Cut your Turburt into ſlices about two 
inches thick, back it'with- the back of your 
knife, then iry it in claritied Butter ( ha» 
ving firſt flowred it) till it be brown or 
halt ready 3 then take it up, cleanſe your 
Pan, and in with it again, with White 
Wine, Anchovics, Nutmeg, Salt, Ginger, 
and beaten Saffron 3 fry it thus a while and 
then put in ſome Butter, ſerve it 'P with 
ſlices of Lemon, 

I ſhould now according to my folds 
going mcthod give you an accougt how 
Turburt is to be roaſted and broild : but 
becauſe its in all reſpe&s.lo done as;freſh 
Sturgeon, L ſhall deſiſt here, and:refgs. you 
tothe forementioned Heads or Titles. 


Shrimps, Prawns, Periwinkles and Craw« 
fi frigaſſied. 

Theſe you muſt firſt uncaſe, or take the 
meat out of the ſhells, which.you muſt put 
Into a diſh with a pint of Claret , an O» 
nion fliced ſmall, a conple of Anchovics, 
with a faggot of ſweet Herbs : ſtew theſe 
a little while ove: « chahng=diſh of coals 

E 2 with 
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with Ginger and Nutmeg ; then put-then 
into a Pan, with the yolk of an Egg, Vine 
gar and Butter, and giving them a toſs 4 
two, ſerve them up on Sippets. , 


Bai 
Scollops broiled, kir 
Put your Scollops over a Gridiron, thaſ P?! 


waſh the meat in warm Water; being out + 

of the ſhells, ſlice it and ſeaſon it with Cine} *" 
mon, Nutmeg and Ginger 3 then put 
thereof into cach particular ſhell with ſome 
Butter, grated Bread , and a little Vinef 
gar 3 when they are enough , ſerve them 
up in their ſhells on Plates. ba 


mm—_— 
— 


Fleſh Roaſted, Broiled , Frigaſhed} tc 
and Fryed. £! 


Brawn broiF'd, | 
T Ake a Coller 'of Brawn, and cut from | 

it ſeven or cight thin round ſlices, lay ! 
thison a Plate,and put into an Oven when | | fi 
it is enough , ſerve it with juyce of O»| . 
xangc, Pepper, Gravy and beaten But- | |, 
ich C 


Ba- 


-” 5 


= 
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Bacon broi[ d.. 


Make a ſheet of Paper into the faſhion of 
a dripping-Pan,then take ſome interlarded, 
Bacon and cut it into very thin flices ta- 
king off the rind : lay this Bacon in your ' 
paper, and put it over the fre upon a 
Gridiron, if the fire be not too hot, it will 
broil very cleanly. 


Calves head' broiled, 
Having taken out the brains and cleanſcd 


| the head, boil it very white 3 then take it 


up and fcotch it with your. knife, falt jt and 
baſte it with Butter ; when it begins to 
look brown, baſte again and bread it, and 
having made a ſance of Gravy, beatcn But- 
ter, chopt. Capers ,. and a- little Nutmeg, 
grated', ſerve it up with the brains on a 
a plate , which you muſt boil apart from 
the head with ſweet Herbs chopt ſinall , 
as Sage, ſweet Marjoram and Tyme. 


Calves feet or Trotters fryed. 


Take a handful of -young, ParſIcy, and 
ſhred it very ſmall : put it into tour or ve 
raw Eggs, and beat them together 3 then 
take a little Nutmeg, Sugar, a corn or two 
of Pepper and Salt, and lcaſon it therewith, 
E 3 Having 
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Having boiled your feet tender , flit them 
in halves, and rowl them 1n Parſley and Herl 
Egg : your frying-Pan being charg'd with littl 
clarified Butter , and very hot withal putf P®* 
in your fcet, they will be preſently dong, ſet | 
which you ſhall know when the fide that} 
lyes downwards looks yellow , then tum the 
them 3 by that time they are enough, han the 
in rcadineſs Parſley boil'd very tender, and} N** 
beat it till it be as ſoft, as the pulp of x 
roaſted Apple , then put toit a quarter af 
a pint of Vinegar, two ſpoonfuls of Sugar, 
and a little ſweet Butter, heat it well, and th 
pour it over the fect, then ſcrape on-ſome} ® 
Sugar, and fo (crve it up. + la 


ip 

Calves bead roajted with Oyſters. $ 

Slit the Calves head, as (cuſtomary) tol P 
Hoil,and'take out the brain and the tongue, | C 


and parboil them both, & blanch the tongue, | 
then mince them with, a little Sage, a tew| 

Oylters' and Beef-ſuet or Marrow 3 then} © 
put to theſe four or five yolks of Eggs, | 
beaten Ginger, Pepper, Nutmeg , grated | 
Bread and Salt, Having a little parboil'd | 
your head, dry it in a cloth, and fill the 
mouth and skull with thcſe ingredients ' 
then (tuff it with Oyſters and ſpit it; as 
it roaſts preferve the Gravy in the Pan, in- | 
| ro 


— _— 


1 
t 
| 
| 
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to which you muſt put-a few Oyſters, ſweet 
Herbs minced , ſome . White wine, and a. 
ih little: Nutmeg : when. the head 1s enough, 
pour out the liquor into a clean diſh, and 
ſet it over a Chahng-diſh of coals, adding 
to- the aforeſaid materials, a little Butter , 
thejuyce of a' Lemon,” and ſome Salt, beat 
theſe up thick together , and ſo diſh your 
14} head and (erveit up. 


, Calves feet roaſted, 


Blanch your feet, after you have boil d 
them 'very tender ;, Ie them ſtand till they 
are cold, then lard them thick with ſmall 
lard : having ſo done, roalt them on a ſmall 
ſpit 3 being enough,take Butter, Vinegar,Su- 
gar and Cinamon, & beating them vp thick, 
pour it on your feet, and {0 {erve them up.. 


Calves feet or Sheeps tro!ters roaſted, after 
the moſt approved manner, 


- Having boil'd'the feet tender ſplit then, 
removing the hair, which is uſually about 
the toes of the Trottcrs 3'let your: ſeaſon» 
ing be ſmall Pepper, Mace, Cloves, Sait and 
Nutmeg beaten 3 then take ſeveral ſorts 
of {weet Herbs, - and pound them well; 
having ſo done, take a dozen yolks of Eggs, 
with a very little Water and Flowre, and 

E. 4 beat. 
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beat all theſe together into a batterzyourp 
being, ready hot with good ſtore of clari 
ed Buttcr, dip in your feet into the batted HM 
and lay them into the Pan fry them nf | arc 
too fait, ard add to them ſome ſtron} qhic 
broth, Vincgar and Sugar, and fo let thaf gre: 
| fiew a whilez then diſh them up with meg 
drawn Butter, and the yolk of an Egg wdf you 
beaten on Sippets 3 running the juyce # Cr 
an Orange over them. tif 


; C 
Deer red how to roaſt, = 


Take a Haunch or half thereof, lard if} mi 
with (mall Lard , or ſtick it pretty thid} Py 
with Cloves, parboiling your Veniſon be} gr 
tore you {pit it, and then roaſt it, m 


Fillet or Ieg of Veal roaſted. 6 


Take Beet-ſuet or Marrow , the yolks n 
of four raw Eggs , a little Nutmeg and} | 
fome Salt, and mingle theſe together,} i 
then take a Fillet of Veal and ſtuff it here-} 1 

{ 


with very thick, then roalt it, preſerve the 

gravy to make the ſauce: having blown off 

the fat , put to it the juyce of three O- 

ranges, and giving it a walm or two, pour | 
In your ſauce and dith it up. 


THa Hart | 


X Bread, Currans, Eggs, Sugar, grate 
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Hare roaſted, 


Having larded your Hare with ſmall. 
Lard, and ſtuck him with Cloves pretty 
thick, then make a Pudding of goons 
, Nut-- 
| meg, beaten Cinamon, and. a little Saltz, 
4 you may do well. to add: fome ſweet: 
Cream :. with this Pudding made pretty: 
Riff , ſtuff the. Hares belly and roaſt her :. 
Veniſon ſauce is-as-proper as any what- 
ever 5, but for variety you may take Nut- 
meg, Ginger , beaten Cinamon, . boil'd 
Prunes, Pepper and Currans ſtrained, Bread 
grated, Sugar and Cloves, all which yon 
muſt bojl- together, till they are as thick 
almoſt as Cuſtard, 

Some will roaſt a Hare with the skin on, 
making, a ſtuffing. of: all manncr. of. {weet 
Herbs, minced very. ſmall, and wrapt-up 
in Butter.made into a Ball :-. this they:put 
into the. Hares: belly, pricking, it- up very 
cloſe; all the while it is roaſting with the 
Skin on it , .it muſt be baſted with Butter: : 
being almoſt enough, then ſtrip the skin 
off, and ſtick Cloves- on.. his back and: 
ſides , bread it very well with grated Man»- 
chet, Flowre. and Cinamon, then froth..it 
up. and diſh it ; the uſual ſauce is Claret - 
K.5 WInC, , 


a> Fieſh, how Roaſted, 


wine, Vinegar, Sugar, Cinamon , Ginger, 
boil'd up to a moderate thicknels, 


Legs of Pork, breiPd, 


Having: skin'd part of the Fillet , cut it 
into thin ſlices, and hack it with the back 
of your knite ; then take ſome Pepper and 
Salt, and mingle them with Tyme and 
"- Sage minced extraordinary {mall 3 -havinge | 
ſcaſon'd your Collops herewith, put them 
on a Gridiron: being enough, diſh them | 
up, and ſauce them with drawn Butter, 
Vinegar, Muſtard and Sugar, 


Lambs bead roaſted. 
Take two or three Lambs heads, and 


having cleans'd them by ſoaking them in | 1 


ſeveral waters, and taking out the brains, 
G11. the head with a pudding or what 
farcing you ſhall like beſt; your Lambs 
heads being almoſt roaſted, put on as many 
L.ambs tongues with as many ſticks of Oy- 
ters as you have heads, let your tongues be | 
parboil'd, blancht and laxded , and with 
your: tongues and Oyſters. have. Sweet- 
breads amongſt them then having ſome 
Gravy drawn with Claret wine, put.to : 
two Onions, a faggot of ſweet Herbs 

couple of Anchovics. and a large Nutmeg : 
you 
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your Tongucs being © throughly roaficd , 

flit them and put them into your Wine and 
Gravy, drawing your-' Sweet-breads and 
| Oytters at "the ſame time 3 -then diſh up' 
your heads on Sippets well {6aked in firong; 
Broth, then lay the ſides of your Tongues 
about the Heads by the {jdes of your Diſh," 
placing your Oylters' and Sweet-breads all: 


| over-your Tongues and' Hicads- then pout* 


on-your- Jair with a JadTetul-of drawn But-- 


| ter, and ſerve them tip; - 


Lomb or Kid whole how to roaſt. 
Take the Head: of your 'Lamb and prick 


| it backwards over the ſhoulder, tying, it 


down; then lard ic with Bacon; cond draw 


| itwith Tyme and Lemon-pill : this being 


done , make. your farcing or, pudding. af : 
prated Bread, {weet Herbs, Bect- ſet, ſome 
Flowre, ſome forced meat minced ſmall 3 
then ſeaſon 1 it with-Cloves; Mace, Ginger, 
Ciramon and Salt,”with' fore. grated Nuat- 
meg, z add' hereunto the yolks cf four Eggs 
and ſome fweet Cream, then wrap' this - 
compoſition in the Caul of the Lanib, anc 
ſtuff the bely thereof with it,and then prick. 
Kup cloſe ; -when its roaſtcd en ough,lerve 
K mu vick Veniſon. Taute. 


- 


Leverets - 
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T everets and Rabbits roaſted; 


In the caſing your. Leverets, cut not off 
neither their ears nor- hinder legs, but hart 
one leg throughthe other. , and cut a hole 
in one ear to. contain the other ; in this 
manner roaſt your Leveret;while it is roaſt- 
ing, make your ſauce with Winter-Savory, | 
{weet Majoram, Tyme and Parſley minced 
very ſmall, mince alfo ſome yolks of hard 
Eggs , the Liver of: the Leverct parboild 
with ſome Bacon and Beet-ſuet, boil theſe 
up well in a ſtrong Broth and Vinegar :.| 
being boiled, put thereunto drawn Butter, 
{ome Sugar and a grated Nutmeg, diſh up 
your. .Levercts on this ſauce with fliccs. of 
Lemon.. | 


Mutton; a ſhoulder roaſted the beſt way with 
Oyfters, 


G4 


Take a quart of- large Oyſters, and par- 
boil them in their. own liquor 3. having 
drain'd the, liquor. from them, waſh them | 
in White. wine, then dry them and ſeaſon 
them with Salt and Nutmeg, ftuff the | 
ſhouldcr.very thick with theſe, and-lard-it 
here and. there. with Anchovies :. being at | 
the fre, baſte it with Claret wine 3. then 
take. the. bottoms of cight Harxtichokes 

boilcd. 


1 
k 
l 
| 
| 
| 
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boiled very tender, and cleared from their. 
ſtrings, put theſe into beaten Butter, with 
the Marrow of as many, Marrow-bones ;. 
then ſet them by. the fire, that, they. may.not 
cool , putting to them the Gravy of the. 
Mutton, ſome Salt-and fliced Nutmeg, with 
the juyce of two Lemons, and about. a pint 
of great Oyſters, being hiſt parboil'd 3 your 
Mutton being roaſted, diſh it up, has 
ving: added to your fauce an Anchovy, 
fome White wine ,. a whole Onion, ſtript 
Tyme, and all boil'd up together.. Let 
your Mutton lye in the middle of the diſh, 
placing your Hartichokes round the diſh 
brims, putting the Marrow and Oyſters on 
the Hartichokes bottoms; with ſome ſliced 
Lemon on the Mutton, and thus ſerve it. 


Mutton, ſhoulder r)aſted without Oyſters, 


Whilſt. your ſhoulder of Mutton is-roaſts 
ing, make ready your ſauce in this manner : 
take the Gravy, Clarct. wine, grated Nut- 
meg, Pepper., fliced: Lemon, and Broom- 
buds, put theſe in a Pipkin together with 
a little Salt, let them ſtew a little while to- 
gether, then. diſh up your. Mutton , and 
Pour in the ſauce into the Diſh, garniſh it 
with Barberrics and ſliced Lemon, 


Mutton is a. common ſort.ot Fleſh among, 
the. 
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the Engliſh , .and becauſe generally fed 'on 


in Noblemens houſes ,-as well.as tin thoſe 


of mean degree, there are found out many. 
ways of dretling the feveral joynts whiety 


belong to the'ſheep 3 fearing T ſhall be "too 
prolix , 
wave and give you a ſhort account of 'what 
ſauces are moſt ulſcd axed elicemed tor 
Mutton, *d 

Some are for Gravy, prnnklin) Capeis 
and' Salt ſtew'd together 3- others are for. 
Oyltcr- liquor and Gravy boiPFd together, 


with Eggs, Verjuyce, juycc of Orange. and 


ſlices of Lemon all over ; A third {ort are 


for Onions chopped with ſweet Herbs, Vi- 


negar, Gravy and Salt boiFd together: A 


it T begin to treat thereof, I will | 


fourth- is- only for Parſley chopped and | 


mingled with Vincgar : A fifth 1s for Ver- 
juyce, Butter, Sugar, Gravy with minced 
Parſlcy, Or pickled Capers and Gravy, or 


Saniphire cut an inch Jong and Gravy,.'of | 


Onions , Oyſter liquor, Claret , Capers 
pickled ,- Cucumbers, Broom-buds, Gravy, 
Nutmeg and Salt boiled together, 
ly, whole Onions ftew'd in Gravy, White 
wine, with Pepper, Capers, Mace and 
ſlices of Lem6n 3 or Water, Claret, fliced 
Nutmeg and Gravy boiled up together. 


Mat-- 
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Mutton, a Jegget bow to roaſt, 


Some may be ignorant what a Jegget of 
| Mutton is, for their information it 15-2 


[leg with halt the Loin cut to itz you mult 
 zoalt it thus : draw it with Tyme and Les 


mon-xillz be ſure to ſave the Gravy that 
proceeds from it, and put thereto a cous: 
ple of cut Onions, two or three Archos» 
vies, and a prctty quantity of Eldcr Viue- 
gar; aftex theſe. have boiled together a 
little while,. put to it ſome minced Capers 
and Samphire, with a Nutmeg ſliced, add- 
ing your Gravy and ſome. Oyttcr liquor, 
This is a ſauce tor any-joynt of Mutton. 


Neats tongme roaſied, 


After you haveboiled and blanched your 
Tongue, fect it by; and when it is.cold, 
cut a ho]: in the butt-end thereof, and. 
mince the meat you take from thence, with 
ſome ſweet Herbs finely minced therewith, 
the yolks of Eggs fliccd, ſome Pippins and 
Beet-{uet chopt very ſmall , ſome Salt and 
beaten Ginger 3 having fll'd-the hole of 
your Tongue with theſe materials, ſtop it 
with a Caul of Veal, lard it with ſmall 
Lard, and roaſt it : for your.'fauce you 
muſt have Butter, Gravy, juyce of Orange 

| Or; 
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or Lemon.and ſome.grated Nutmeg, garniſh} i? 
it with;ſliced Lemon-pill and Barberries. and 


Neats Tongue and Udier roafted otherways, | 


Take your Tongue and Udder and par. 
Boil them well, then blanch the Tongue! 
and lard them both with great Lard'; but "a 
firſt you muſt remember to ſeaſon them with] - 
Pepper, Nutmeg , Ginger and' Cinamon, 
then roaſt them and' baſte them with But- 
ter; and: when: they are "almoſt roaſted 
bread' them with grated Bread, or dreſs 
them with Flowre , mingling therewith| - th 
ſome of the forenam'd ſpices beaten ſmall;| yc 
diſh them up with a little Butter; Gravy, | te 
Juyce of Orange, Sugar and ſlices of Lemon, | W 

Neats Tongues aud Udders frigaſſid. 


w 

ar 
Take your Tongue and Udder, and boil | I 
them till they be. enough 3. then with your| N 
knife, cut them into flices, beginning atthe| Y 
butt-end, and ending within three inches 
of the tip or. ſmall-end, which you rue 
cut length-ways: for Sippetsz then take a 
handful of ſeveral ſorts pf ſweet Herbs, as | 
Tyme, Winter-Savory , &c.. mince them | 
very ſmall, and ,put them to the Tongue | þ 
and Udder; to theſe add the yolks-of eight | 1 
Eggs and ſo commix all theſe together; | t 
having ſo done, fry them. in clarified But- | | 
ter,,| © 
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ter, then turn them out into a ſtew-Pan, 
and ſet it over the hre with White wine , 
Sugar, Ginger, beaten Cinamon, a little 
Vinegar, a ſprig or two of Roſemary, a 
handtu} of Bread grated 3 as it boils up, 
put into it a ladlctul of drawn Butter, then 
ſerve it up with the ſlices of your tips and 
ſmall end of Tongue and Udder 3 atter this 
run your Jair all over tt, 


Neats feet frigaſſied. 
Firſt boil, and then blanch them, ſplit 


them, and fry them in clarified Butter, or 


you may bone them, and fry them in But= 
ter, ſtrong Broth and Salt 3 having fryed-a 
while,put into the Pan ſome greenChibbolds 
and rvinced Parilcy, ſome beaten Pepper, 
Tyme aud Spearmint chopt very ſmall ; 
when almoſt enough , make a ſauce of the 


| yolks of half adozen Eggs diſſolved in Vi- 


negar, ſome Mutton Gravy, a little Nut- 
meg with the juyce of Oranges or Lemons 3 
after this manner diſh them up. 


Neats feet roaſted. 


Your Neats feet muſt be firſt boilediand 
blanched,and when they are cold lard them, 
and make them faſt to a (mall ſpit, baſte 
them with Butter, Vinegar, Sugar, and a 


| hitle Nutmeg 3 being enough , have in 


rcadL, 
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readineſs a ſauce made of Claret , Whiteh,,, 
wine Vinegar, and toaſts of brown wheatenk T 
Bread ſtrained with the Wine through theſ. 
Strainerz then add thereto Ginger and 
beaten Cinamon, a few. whole Cloves, put 
all into a Pipkin, and fiir it with a branch 


of Roſemary till it be reaſonably thick, _ [(1, 


Lan 


Oxe-Pallets, &c. roaſted after an incompara-|V# 
ble manner. | 


Take Oxe-Pallets, Lambſtones, Cpx- wh 
combs and the ſtones, parboil thele and poL 
blanch them 3 then take half a dozen Rails | git 
Snitcs, Quails, Ox-cycs or Larks, and make 
them ready for the Spit 3 having got in 
readineſs, interlarded Bacon , Sage, &r, 
draw on a Bird upon your final! ſpit, tha] jny 
a ſlice of interlarded Bacon, and. a Bay- 
leaf, then Lambſtones, . Cox-combs and , þ 
Stones with ſome” Jarge Oyſters., larded,| ;6; 
then Bacon and a Sage leaf, then a Bird, and} pe 
Tſo on till you have ſpitted all the Birdy wi 
then take the yolks of three” Eggs, "fine! 
grated Manchet, Sair, Nutmeg, Ty me and| ,, 
Roſemary minced very fmaii, 2nd wighthis lay 
baſte your (pitted compoſition, as 1090 8} je, 
you find them begin to roaſt ; in the mean| N 
tame gct the bottoms of -Hartichokes botld | ro 
and quater'd, and dip them with Marrow | nc 

into | 


v 
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Ute o Batter, and ſo fry them : the roaſt be- 
ten j.cnough, rub the buttom of your Diſh 
the mth Garlick , then place your Birds in 


nd 


the middle, place the Pallets by themſelves, 


ul; .mbltoncs by themſclves , the- Cembs, 


Mi Sones and Sweet-breads apart by . them- 


ſelves; and laſtly, the Hartichokes and 
Marrow diſtinct trom the reſt : Jet your 
fuce be Butter, Anchovies, ſliced Onion, 
Galt, Oyſter liquor, Nutmeg, Gravy and 
White wine ,, ſet a little over the fre, 
pour this on, and ſerve, it up, garniſh'd 
with ſliced Lemon, 


Pig roafted with the skin off. 
Take a Pig that's newly kilPd, and be- 


444kikk vv wh 


SS a=s- 


J 
dry with a cloth 3 lay him aſide and make 
a hard meat with grated Bread, half a do- 
zen yolks of Eggs, Cream, minced Tyme, 
Beek-ſuet, Salt , Cloves and Mace beaten 3 
with this Pudding made pretty Riff, ſtuff 


{ the belly of your Pig, and skuer it up cloſe, 


and ſticking -it full with ſprigs of Tyme, 
hy it down to the fire, with a Diſh under 
It, in which is Claret wine, Tyme, a ſliced 


{ nough, froth it up with Buttcr : then take 


Nutmeg, a little Vincgar and Salt 3, as it 
roaſts ,, baſte the Pig herewith z being e- 


the 


G2 | Fleſh = how Roaſted, 


the ſauce into which it dropt, and puttir 

thereto a Jarge piece of Butter with ſon. 
minced Lemon, beat it up thick, and difffh, 
your Pig therein. 


Pig roalted with the hair on, 


Having, drawn your Pig very clean 
vent, taking out his guts, Liver and Ligh 
wipe him well, cutting off his feet an 
truſs him, and prick up the bclly ; bei 
laid to the fire, be carcftul of {corchi 7 
him ; when you pcrceive the skin to i Ga 
up in bli{ters, pull off the skin and hair an 
having clcar'd him of both , ſcotch hin " 
down the back , and baſte him with But 
ter and Cream 3 then take Currans, Salt, 
Sugar and gratcd Bread mingled together] | 
and dredge him therewith, covtinuing ff ,. 
to do till he is brcaded above halt an ind” 
thick : being roaſted enough., ſerve it up. 
with fauce made of Vinegar, whole Cloy 
whole Cinamon, and Sugar boil'd up to. 
confliftency, | 


Tig roaſted after the uſual Engliſh faſhion. 


Having ſcalded your Pig, clear him ven 
well from hairs, and waſh him clean, the 
ut Sage and ſome houſhold Bread into hi 


lly, prick it up and roaſt him ;, baſte _ 
at 
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ung 5:4 with ſome Butter and Salt , but 
ickly wipe it off, kceping him continu. 
"My rub before a quick hre; being almoſt 
ready, batte him very well, and then throw 
on him a great. dcal of Salt, turning him 
 Jbxckwards ard forwards before the fire, 

Iwhich will make his crackling very criſp. 
h . 

For the {fauce let there be Sag: minced 
, Jimall, wich Curr2is well boiPd in Vine« 
Year and Water, add thercugto the Gravy 
Aof the Pig. a lictle gratcd Bread the Praing, 
;Flome Barbcrrics aid, Sigar give theſe a 
,Jwalm or two, ard fſurvo thc Fig on this 
lauce with ſome bcaren Butter, 


R abbets fripaſſied, uy 


Let your Rabbcts be very well parboiPd, 
then cut them in halves or quarters , 
4 flowre them, and put them into your Pan 
with ſweet Butter, 'let them fry moderate- 
ly; then get your Jair ready made of the 
yolks of hve Eggs well beaten, with half 
apint of White wine and ſtrong Broth, a 
grated Nutmeg, , and a handful of Parſley 
boil'd up green, and chopt {mall with a 
little Sugar z you may put thereto ſome 
| roaſted Potatoes or Hartichokes bottoms 
| fliced, let theſe be put into the Pan with 


{your Rabbets, and keep them ſhaking _ 
| the 


EmR—_—_— —— 
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the fire util it be ready to boil 3 then di 


Scotch Collops fryed - or | broiled made q- 


- Mutton, 


* Take the bone out of a Leg of M 
ton, and lice it into very thin flices, 
the grain of the meat z then beat them 
hack them with the back of a Knife, th 
fry them in very good Butter, falting th 
before you put them into the Pan be 
frycd, put to them grated Nutmeg, juy 
of Orange, Gravy and a little Claret ; gi 
it a walm, diſh it up and run beaten Butt 
OVer it, 

Or having boned your Mutton , 
your Collops round the Leg as thick s 
trencher, hack them, {caſon them with 
and broil them on a clcar Charcoal-h 
broil them up quick ©1d turn them be! 
enough, {ance them with Gravy, juy& 
Orange, Nutmeg and Capers, 


Scotch-Collops of Veal. 


Take a I.cs, of Veal, and take out ti 
bone , then cut it into thin {lices, kno 


| ; cr 
your Rabbcts on Sippets, and pour dſyher 


your lair as. thick as drawn Butter, 'garjj 
it with Lemon, Barberrics, and bojil 
Parllcy. 


inck 
hav! 


tha . 


| 
| 
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dikthem with the back of a cleaver , ſeaſon 
Ethem lightly with Salt, and take Lard of an 
uf inch long, and draw through every piece : 
W having ſo done, fry them in claritied ſtuff, 
or rather in good {weet Butter : being 
þ.9ar upon ready, make a ſauce of Claret, 
J':nd Anchovy, ſome Mutton Gravy, and 
tit Rand a very little on the hre, . then rub 
uw your diſh with Garlick , lay in your meat 
od and pour your ſauce thereon , garniſh it 
with ſlices of Lemon. | 


of Sheeps Tongues , Deers Tongues , or Calves 
Tongues fryed. 


Boil your Tongues and peel them, then 
cut them into thin ſlices, and put them in» 
q to the yolks of halt a dozen Eggs beaten 
with Nutmeg , Sugar, Salt and Cinamon, 
{ witha handtul of Currans ; neither will it 
be irrequiſite to add the core of a Lemon 
| cut into ſquare pieces let your Pan be juſt 
rady, as you have done this laſt, and put 
thele ingredients into-the Pan by {poonfuls; 
being fryed (but. haye a care of the leaft 
burning, for that will ſpoil all ) ſerve them 
on Sippets , with ſauce .made of Sack, 
{weet Butter and Sugar, and ſcrveit hor, 
(craping on Sugar, 


, 


Steaks 
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Steaks of Pork, broiled. 


Take a Loin of Pork, and take off the 
Skin , then cut the leaner fleſh into thin 
ſlices z then take a Rowling-pin, and beat 


ther as thin and as broad as you canj|. 


then laying them on the dreſſer ſpread - 
broad, firow on them ſome Salt aud Sage 
minced very ſmall, and put thera on your 
Gridiron, then ſcaſon the other tide as the 
former : when they are enough, diſh them 
up on drawn Buttcr , Vinegar anal Muilard 
with a little Sugar, 


Veal, the breaſt roaſted with a Pudding 
724 it, 


Take a knife and open the lower end of 
your Breaſt of Veal cloſe between the skin 
and the ribs; then take ſome Veal and 
mince it ſmall, with Tyme and fat Bacon 
chopped {ſmall , ſome beaten Cloves and 
Mace, Salt, and four yolks of Eggs, mingle 
theſe well together , and fill your Breaf 
therewith, skuering it up, lay it to the fire, 
ſave the Gravy, w%, beat it up with Butter, 
and the juyce of Oranges for ſauce. 

You may make your Pudding thus: 
Othcrways take three or four yolks of Eggs, 
ſome grated Whitc-bread , Currans clean 
picked 


w 2 » tie 53 tro = 
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picked and well waſhed, Cream, Roſe- 


water, Cloves and Mace hnely beaten, a 
little Saffron, Salt, Beet-ſuet chopped ſmall, 


t 
n fliced Dates and Sugar, make it up pretty 
U 


tiff, and hill the breaſt therewith. 


0 Veal, a chine or neck, roaſted, 


Draw your joynts with Tyme, ſpit &i- 
ther one or other, and lay it toſhe hire 3 
then take ſome great Oyſters parboiÞ'd, 
and put to them Parſley, Tyme, and Win- 
ter-Savory minced ſmall, with the yolks of 
four Eggs boiled hard and minced {mall 3 
then take Bacon and cut it into flices four 
ſquare,” and ſomewhat bigger than your 
Oyſters ; then have in a readineſs two 


f} {quare Rods about the bigneſs-of your little 


finger, and ſpit thereon a piece of Bacon, 
and then an Oyſter ſo long, till you have 
(pitted all your Oyſters and Bacon, then 
tye thefe rods on your Veal ;- when it 
Is about three quarters roaſted, ſet under 
your roaſt a Diſh with ſome Claret, minced 
Tyme, and a Nutmeg, grated : your Veal 
being ready, cut off your rods; and lip 
your Bacon and Oyſters into the Wine, 
putting them into a Pipkin with the yolk 
of an Egg, and let them boil up thick 
with drawn Butter 3 pour this lair all over 

F your 
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your Veal, and ſerve it up : Thus you may | 


roaſt a Fillet or Leg. 


Veal Olives how roaſted. 


Take a Fillet of Veal, and cut from 
thence large Collops, and hack them or 
beat them with. the back of your chopping 
knife-or rowling-pin'z ſeaſon them with 
Cloves, Nutmeg, Mace and Salt 3 then take 
ſome {ſweet Herbs and Beef-ſ{uet, and mince 
them very ſmall; add to them the yolks 
of {ix Eggs3 then ſpread your Collops, 
and ftrow on your farcing, rowling them 
up very cloſe z now ſpit them and roaft 
them : prepare your ſauce againſt they be 
ready.,made of the Gravy, that drops from 
them, ſome Claret wine, ſtrong Broth and 
ſweet Butter beaten up to a reaſonable 
thicknels. 


Veal, Fillet farced and roaſted. 


Take Tyme, Winter-Savory, {weet Mar- 
joram and Bect-ſuet 3 and then mince them 
very {mall , beat ſome Cloves and Mace, 
adding to what is abovenamed, Salt, grated 
Brcad, four or five Dates cut ſmall, and 1 


— 


:handful of Pine kernels blanched 3 mixall 
«theſc together with Verjuyce, and the yolk 


.of an Egg: having ſo done, mak< littk 


holes | 


| 
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holes in your Veal, and ſtuff it herewith 
very thick, then roaſt it well: the ſauce 
muſt be Butter, Vinegar, Sugar, Cinamon 
and Ginger beaten, work your ſauce up 
thick, then diſhing your Veal, pour on your 
fuce and garniſh it with {lices of O- 


range. 
Veal, a Chine broiRtd. 


. Cut your Veal into four or hve pieces, 
you may cither lard it or let it alone 3 but 
if you do, let the Lard be ſmall, then ſea- 
ſon each piece with Salt ; then broil them 
on a Gridiron over a ſoft fire with ſome 
branches of Sage and Roſemary between 
the Chine and the Gridiron being broiled, 
lace it with Gravy, Butter, and jnyce of 
Orange beaten up thick, 


Veniſon that is fat, how to broil. 


Cut the fatteſt part of a Hanch of Veni- 
fon into ſlices about half an inch thick, ſalt 
each-piece and broil them on a ſoft fire ve- 
ry leiſurely; when they have ſoaked a pretty 
while, bread them, and ſerve them with 
Gravy only : Thus you may broil a Chine 


| orfideof Veniſon , being fiſt boiled and 
| ſeaſoned with alittle Salt, 


F 2 Veniſon, 


Fleſh, how roaſted. 


Veniſon, a Hanch roaſted, 


If your Veniſon hath been ſeaſoned, wa- 
ter it firſt, then ftick it with ſhort ſprigs 
of Roſemary, lay it to the hre, roaſt it not 
too much 3 and let your ſauce be half x 
pint of Claret, a handful and a half of 
grated Bread,gſome Cinamon, Ginger, Su- 
gar, and a little Vinegar, boil all theſe to- 
gether ſo long till they are as thick as Pan- 
cake Batter , then diſh up your Veniſon 
thercon, 


FOO 


Veniſon in Collops. 


Take a Hanch of Veniſon, and cut part 
of it into Collops z, then hack it with the 
back of your knife z and having ſtuckbit 
with ſmall lard, take a handful of Parſley 
and Spinage, good ſtore of Tyme, a little 
\oſemary , with other ſweet Herbs , and 
mince them very {mall with Beet-ſuet ; put 
theſe into a diſh together ,' with the addi- 
tion of beaten Cloves, Nutmeg, good ſtore 
of Salt, the yolks of ſeven Eggs, mingle 


_—_— 


theſe all together with your hands, then | 
{pit your Collops :on a ſmall ſpit , inter- | 
mixing your Herbs, and ſo tye them all to-' 
gether : ſet a diſh under them to fave the 


Gravy, in which you muſt put ſome Cle | 


ret | 


: 
| 
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ret; being almoſt roaſted , put your diſh 
over the coals with grated Bread, beaten 
Cinamon-, Vinegar and Sugar, ſtir theſe 
together with your wine, and a Jadletul of 
drawn Butter, make not your lair too thick, 
and diſhing your Veniſon , pour it there- 
ON, 


Fowl of all ſorts, both Land and Sea 
Fowl Roaſted,Fryed, Broiled, Fri- 
gaſtied. 


Capon roaſted with Oyſters and Cheſunts. 


Ake a good fat Capon, and make him 

ready for the ſpit, then boil a dozen 
Cheſnuts , being ſoft pill them, and put 
them into Claret wine warm'd, with as 
many large Oyſters parboil'd 3 put theſe in- 
to the belly of the Capon, and ſtop them 
in with ſweet Buttcr let your firc be ves 
ry good and quick, baſtcs it with ſweet 
Butter, and as ſoon as it begins to drop 
preſerve the Gravy 3 then take half a pint 
of Claret, wine, a picce of {wect Butter, a 
littlegroſs Pepper, half a ſcore, or a ſcore 
of parboil'd Cheſnuts, as many large Oyr 
72 licrs, 


FO2 Fowls, how Roaffed, 


fters, ſtew theſe all together till half the 
liquor be conſumed : your Capon being 
ready, put in your Gravy to your ſauce, 
bread up your Fowl, and diſh it en-your 
fauce, ; 


Capons frigaſſied, 


Your Capon to be frigaſſied muſt be ej- 
. ther boiled or roaſted, which you muſt carve 
up, taking the Pinions from the Wingy, 
and the Brawn from the Joynt, as they, lye 
in the diſh : Thus carved up to lye orderly 
on- the Pan, put to them the yolks. of five 
Eggs, with ſliced Nutmeg, and minced 
Tyme : Being thus all in the diſh, mingle 
them well together, and put them intg 
your Pan with clarified Butter half hot, 
and fry them till they are yellow , then 
turn them : after this take ſome White 
wine with the yolks of three Eggs, a little 


ftrong Broth, Gravy, an Onion cut in quar- | 


ters, Anchovies, and a little Nutmeg grated; 
then pcur out what liquor 1s in your Pan, 
and add to it a ladlctul of drawn Butter ; 
then put this lair into your Pan , and keep 
continually ſhakivg it therein over a flow 
fire till it grows thick 3 it it ſhould prove 
too thick, you may thin it with White 
wine 3 then diſh up your Fowl, and pour 

in 
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in your ſauce and ſerve it up, garniſht with 
hard yolks of Eggs chopt ſmall, and ſlices 
of Lemon. 


Chickens frigaſſied. ; 


Take half a dozen Chickens, draw, fley 
and cat them into quarters, not removing 
the Gibblets and Liver 3 then take your 
Cleaver, and with the back thereof beat 
them very well, then fry them brown with 
Butter 3 in the mean time get Tyme, ſweer 
Marjoram, and other {ſweet Herbs, and 
mince them ſmall, Oxe-Palates, Dates, the 
bottoms of three or four Hartichokes ſliced 
all together, Salt with beaten Ginger and 
Mace : The meat being enough , cleanſc 
your Pan, and put in-your meat again witn 
firong Broth, Verjuyce, and the reſt of the 
aforementioned materials, and let them try 
till the liquor be half conſumed 3 then pur 
in half a pound of Butter , Sugar, ſ{calded 
Goosberries , minced Lemon , and ſhake 


them well together, diſh them up on Sip», 


pets, garniſhed with grated Bread, ſliced 
Lemon and {calded Goosberries. 

The lateſt way of frigaſſying Chickens is 
thus : take them, . ſcald them, and quar- 
ter them, then break their bones by beat- 


ing them with a back of the. Cleaver, dry 
F 4 them. 
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them well , and then flowre them) your 
Pan being hot, put them in with their skin. 
ny fide downward, and fry them brown 
on both ſides: then pour out your liquoy, 
and have alair in readineſs made of Grayy 
and Clarct., which you muſt put into your 
Pan , adding thereto pieces of Sauſage, 
cut about half the length of your finger, 
a pint of Oyſters , and an Onion or two, 


a fagyot of ſweet Herbs, a grated Nut- | 


meg , a couple of Anchovies 3 let theſe 
boil up in the Pan: then take the yolks 
of five Eggs , and beat them in ſtrong 
broth, take your Pan off the fire and pour 
them in, ſhaking them whilſtthey are over 
the fire; then diſh up your. Chickens on 
Sippets, pouring on your lair with Oyſers, 
and placing your bits of Sauſages round the 
diſh, garniſhing it with Lemon. 


| Duckling frigaſſied. 

Take Ducklings and cut them in ſmall 
pieces, flowre and fry them in ſweet But- 
ter : having firſt dryed them in a clean 
cloth ; then take ſome Sack, an Onion and 
Parſley chopt ſmall, a picce of whole Mace, 
and a little groſs Pepper, adding hereunto 
{ome Butter, Sugar and Verjuyce : Then 
take 2 good handtulof Clary, and pick off 
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the ſtalks : having done this, make a bat- 
ter of four new-laid Eggs, fine Flowre,, 
ſome ſweet Cream, and a little Nutmeg, 
fry theſe in a Panz and having diſh'd 
your Ducklings, pour on your tryed Clary,, 
Ge, upon them. 


Ducks or Wigeons frigaſſied. 


Quarter them firſt, race them, beatthem 
with the back of your Cleaver: having 
dryed them well , put them into a Pan 
with ſweet Butter , and fry them : when. 
they. are almoſt fryed , put into them @ 
handful of minced Onions , ſome little. 
Tyme after put in ſome Claret wine, with 
ſome thin flices of Bacon , and ſome Spi- 
nage and Parſley boiled green and minccd 
{mall;. when it hath fryed a little while, 
break-in a diſh three yolks of Eggs, with a 
grated Nutmeg, and a little Pepper, put 
theſe into the Pan, then toſs it up with a 
ladletul of drawn Butter 3 pour on your 
Jair, and let your Bacon be on .the tup. of 
your Ducks. | 


ava” 


Ducks roaſted... 


Having roaſted your Ducks vcry wel), 
provide in the mean time this following 
ſauce; boil ſome. Onions fliced very tin 
F 5 nh 
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in alittle ſtrong Broth, put thereto a little 
Gravy.and ſome drawn Butter : This is the 
cuſtom of ſome, but the beft and genera} 
rule is for all Wild Fowl, to boil np the 
Gravy with an Onion, a little Nutmeg 
and Butter, For Water Fowl, it is cuſtom» 
xy to boil yp ſliced Onions in ſtrong, Broth, 
with Gravy and alittle drawn Buttcr.. 


Gooſe frigaſſted, 


Take a Gooſe and roaft him almok, | 
then carve him and ſcotch with your knife | 
long ways, and croſs it over again to make 
it look like chequer-work ; then waſh it 
over With Butter, and {trow Salt upon it; 
then put it intoa- diſh with the skinny fide| 
downward, ſo ſet it before the fire in a 
dripping-Pan, that it may take a gentl| 
heat, then turn the other fide. then take 
it and lay jt on your Gridiron over alot 
fre: when you think it is enough , baſte 
the upper fide with Butter; then dredgeit 
over with flowre and bread gratcd 3 then 
put it over again and froth it, and diſh it 
up : your ſauce muſt be Vinegar, Butter 
and Muſtard, with a little Sugar, put itin- | 
to your diſh with a little drawn Butter, 
aud lay your Gooſe a top of it, garniſh ; 
Wl 
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with Lemon, laying on Sauſages Tound the - 
brims of the diſh, 


Hen roaſted. 


Make choice of an indifferent young 
Hen full of Eggs, fit it for the ſpit, and: 
roaſt.it ; being enough, take it upand break 
it open, and taking the brawn from the 
joynt, mince it into fmall flices , but fave. 
the wings and legs whole, with the rump 
alſo, ſtew all in the Gravy with a little Salt; 
after this, mince a Lemon into your ſauce. 
kt the minced brawn of the Hen be laid 
in the middle of the diſh, and the legs , 
wings and rump round about it garniſh 
the diſh with the yolks of hard Eggs minced. 
ſmall, and ſome flices of Orange or Le-- 
mon, 

For a Hen roaſted and not broken up, 
the uſual ſauce is, the yolks of four Eggs: 
boiled hard and minced, a little drawn Bute 
ter, ſome Claret wine, Gravy, and the juyce. 
of. a Lemon.. 


Larks roaſted with Bacon. 


Pull your Larks and draw. them , ard' 
fpit them .on a {mall ſpit, with a flice cf 
Bacon, and a Sage-lcat between cach Lark : 
beivg roalied, diſh: them up with a fauce. 
made 
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made of the juyce of two or three Q. 
ranges , Claret,.and a little fliced Ginger; 
then ſet it onthe fre a little while, and 
beat it up with a piece of Butter , and 
{crve them up, 

With the ſame ſauce you may brojl 
your Larks on a Gridiron, opening, their 
breaſts and laying them abroad, 


* Plover roaſted, 


Take half a dozen green or gray Plovers, 
and roaſt them; being enough, have ſome 
Onions boiled (being firſt ſliced) in ſtrong 
Broth , add thereunto Gravy , and a little 
drawn Butter ; or elſe Gravy boiled up 
with an Onion , a little Nutmeg and 
Butter. 


Partridges roaſted. 


Pull, draw and truſs them , then roaſt 
them not too dry, ſauce them with grated 
 Brcad, Watcr, Salt , and a whole Onion 
boiled together : when it is boiled, take out 
the Onion, and in its ftead put iu minced 
Lemon , and a piec# of Butter ; then 
diſh your Fowl, and ſcryc it up with this 
fauec. 


Par- 


# 
, 
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Partridges frigaſſied, 


Truſs your Partridges,and roaſt them till 
they are three quarters enough, then carve 
them up 3 after this fry them with an O- 
nion chopped very {mall; add to them half 
a pint of Gravy, three Anchovies, ſome 
grated Bread, drawn Butter, and the yolks 
of two Eggs beaten with white wine, boil 
them till they come to a thickneſs , and 
diſh them up. 


Pullets roajted. 


Roaſt your Pullet ſaving. the Gravy. : 
having before ſtuft the belly thereof with 
a little Butter, the yolks of two hard Eggs 
minced , fome Clarct wine, the juyce of 
Lemon and Salt, pour your dripping out of 


 thePan, blowing off the fat , and boil- it 


up with a littke Claret; then put to it ſome 
drawn Butter, and ſerve it up with your 
Fowl, ; | 


Pigeons roaſted. 


Prepare them to trus, then make a 
farcing with Beet-ſuet or Marrow, mincing 
it with the Liver of the Fowl. very {wall , 
and mingle it with grated Brcad, the yolks 


ot hard Eggs minced, Mace and Nutmeg 
beaten 


x10 Fowls, howRoafeed, 


beaten, the: tops of Tyme ſhred very ſmall, 
and Salt, incorporate theſe together, with 
the yolks of hard Eggs and Verjuyce; 
then cut the skin of the Fowl betwixt the 
Legs and body beforeit is trufſed 3 then put 
your finger to raiſe the skin from the fl 

but have a care you do not break the skin; 
then farce it full with this meat , truſſing 
the Legs cloſe to keep it in, then roaſt them, 
ſetting a diſh under to ſave the Gravy, 
which you muſt mix with ſome Claret 


wine, ſliced Nutmeg, a little of that farced 


Meat and Salt 3 then give -it two or three ; 


walms on the fire, and beat it up thick 
with the yolk of a raw Egg, and a piece 


© ——— 


of Butter, with a little minced Lemon, and 


ſo ſerve it up. 

You may tor variety uſe this ſauce, mince 
a handful of Pariley very ſmall, and wrap 
it up in a ball of Butter with a grated Nut 
meg, put this into the belly of your. Pidge- 
ons: when you ſpit them, adding thereto 


{ome minced Bacon,with a few Mints 3 take ' 


this farcing out when you draw them, and 
put it into Claret wine, putting thereto 
grated Bread and drawn Butter, and you 
may ufc your Vine leaves roaſted and mince 
them therein, 


Dnails 
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Bails roafted.. 


Pull your Quails without breaking their: 
ckin , and roaſt them with ſome Vine« 
leaves, or dry the Vine-leaves in a diſh be- 
fore the fire 3 then mince them very ſmall, 
and put them into Claret wine, with a lit- 
tk Vinegar, ſmall Pepper and Salt ; being 
boiled, beat it up thick with apiece of But- 
ter, and ſo ſerve up your Fowls. 

Or you may only take fome White 
wine, grated Nutmeg, Vine-leaves minced, 
and ſome drawn Butter, 


R abbets roaſted. 


Spit them not back to back , but 'skuer 
them up ſide to fide, ſo will they roaſt much 
better 3 being roaſted enough, take Butter: 
and minced Parſley, being firſt boiled or 
roaſted in their bellies , and add thereto 
the Livers minccd very ſmall, and ſo ſerve 
them up. 


Snipe roaſted, 


You may cither draw them or not, if 
you do, put an Onion into the belly of 


the Fowls, and fo roaſt them with. a diſh: 


under them, in which mult be ſome Cla- 
rx wine, Vinegar , an Anchovy , hy 
an 


11:2 Fowls, how Roaſted, 


and Salt : when your Fowls are roaſted, | cho" 
put thereto a little grated Bread, ſome Bute| ther 
ter, ſhaking them well together , and fo | KY: 
ſerve it up : This is very good fauce for a| fir 
wild Duck,having firſt rub'd your diſh with| wit! 
a-clove of Garlick. po - £ 

If you do. not draw your Fowl, then ſoa 
only take the guts and mince them very | boil 
{mall into Claret wine , with a little Salt, | Dic 
Gravy and Butter. you 

Another ſauce is thus made, take ſome 
Onions and boil them, and add to them | 
{ome Pepper and Salt, with a little Butter, 
or raw Onions, Water, Pepper and Salt, 
with the Gravy of any freſh'Meat, bre 


Turkey carbonado'd. 


Your Turkey being roaſted almoſt and | th 
carved , ſcotch it with your knite long | Is 
ways, crolling, it ovcr again, that it may 
look like Chequer-work then waſh it over | B 
with Butter , ftrowing Salt thereon 3 then | Y{ 
ſctting it in your dripping-Pan, lIct it take | I 
a gentle heat, turning it twice or thrice, | 4 
-then ſet it on your Gridiron over a ſoft t 
Char-coal fire z when it is enough take it 
up, and ſauce it with Gravy and ſtrong | | 
Broth boiled up with an Onion, a little | 
erated Bread , a ſliced Nutmeg , an An- \ 
chovy, 


$3 
= '-. 
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chovy; and a ladle of drawn Butter, adding 
thereto ſome Salt 3 then diſh up your Tur- 
key, and pour your fauce all over it; then 
ſirow it over with Barberrtes and garniſh it 
with Oranges or Lemon, 

Or you may take ſome ſliced Manchet 
ſoaked in ſome ſtrong Brath with Onions, 
boil it up in Gravy, Nutmeg,Lemon cut like 
Dice, and drawn Butter , put this under 
your Turkey. 


Woodcocks roaſted. 


Having pul'd and drawn them , wafh 
and truſs them , then lard them with a 
broad piece of Bacon'over the breaſt 3 being 
roaſted, ferve them on broiled toſts dipt 
in Verjuyce , or the juyce of Oranges with 
the Gravy, and warmed on the fire: This 
is the French faſhion, 

The Engliſh way of roaſting Woodcocks 
is thus : take them freſh and newly killed, 
you may know when they are {o, by open= 
mg their bill and ſmell to it, or plucking 
a feather from the wing, and tbruſt it down 
their throat z if they are tainted , you 
will know it by the fmell of the fea- 


ther, Having drawn, wafſh'd and truſþ 
| them, lay them to the fire, and baſte theny 


with Butter 3 'being almoſt enough, ſtrow! 


grated 
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grated Bread on them, and be ſure ty fail 
the Gravy, into which you muſt put tofged © 
that are butter'd : Or, you may only minglplac 
the guts, being roaſted with. the Fowl intg{bey' 
their Gravy and a little Claret, and ſo ſeryfOv: 
them UP. h Mu! 
Or you may cut a Manchet into toſglyo" 
and put them into Gravy boiled up witgfis 
an Onion, a little ftxong Broth, ſome drawlyou 
Butter, and a little Nutmeg 3 pour this offer 
your toſts, and diſh up your Cocks.. \ ” 
: {hit 
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Fiſh, Fleſh and Fowl of ſeveral (arty. 
baked inPan,or put into paſte madg, 
after ſeveral forms and faſhions, 


Fifh baked in Pan or Paſty. 
A Batilly Pye of Fiſh. 


You muſt make a very large Cofhn, and} . 

cut it with Batlements , garniſh the} mc 
| Coffin with as many Towers , as will con-| th 
tain your ſeveral ſorts of Fiſh ; be ſure to} Wi 
dry your Coffin well, and waſh it over in| 0 
the infide with the yolks of Eggs, and |{: 
flowre it inthe bottom to ſolder it, let - 
. : F- 
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Galfih you deſign for your Pye be cither broil- 
ded or fryed brownzin the middle of your Pye 
malplace the head of a Salmon, cut pretty large 
neſbeyond the Gills, forced -and baked in an 
rl Oven, the heads of your other ſort of Fiſh 
muſt ſtand upon forced meat 3 and place 
{your Fiſh ſeverally one oppoſite to the other 
itfjin their ſeveral partitions, pouring over all 
your Fiſh, Oyſters, Cockles, Prawns and 
jiferriwinkkes boiked up -#n' their proper 
hirs (as hath been- formerly ſhown ) and 
{thickned up with drawn Butter, remember 
=toplace your forced heads over the battle» 

nents, 
1 Or you- may . make the like partitions 
Japon a ſhicet of paſte, in a diſh with a ſtand- 
ing battlement, ſer round the brims; in 
which partitions you may diſh up all 
_ of ſhelled Fiſh with their diſtin 

rs. 


C ockles and Mſcles in Paſte, 


d| . Having . parboil'd them, take out the 
e&} meat and waſh them very clean in the water 
»| they were boiled in, and a little White 
o|winez then mince them ſmall with the 
1 yolks of three or” four new laid Eggs, 
| |feafon them with Salt , Nutmeg and Pep= 
c 


per, wringing therein "the juyce of an O- 
range 


| 
| 
| 
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range or two, then cloſe them within t of 
ſheets of paſte, bake it, ice it, and { 
it up. 


Carp Pye. 


Scale your Carp and ſcrape off the lin 
then wipe it dry, and ſplit it down the badg 
then cut it into ſeveral pieces , not vaſp; 
{mall, taking away, the Milt or 'Spawna | 
Gall; having ſcaſon'd it with Nutmgl,. 
Pepper, Salt and beaten Ginger , lay (or 
Butter in. the Pye-bottom , and put þ 
thereon your pieces of Carp ſo ſeafoneh,; 
and upon them three or four Bay-kang 
five or ſix blades of large Mace, as mat, 
whole Cloves, ſome blanched 'Chel Ira 
flices of Orange and biyeet Butter ,. thda,, 
cloſe it up and bake it 3 being baked, liqudye 
it with To Butter, the blood of & bo 
Carp, and ſome Claret wine z you mt Wi 
bake great Oyſters, and a couple of 
Onions with the Carp. ter 


Carp baked othermways, 


Scald, waſh and draw a fair large Can 
ſcaſon it with Salt, Nutmeg and Peppa, 
and put it .into. a Coffin with good ſic TH 
of Butter caft og; ſome Raifigs of the Sur {th 


the juyce of. two er three Oranges, le 
a tof 
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toþ of all, ſome ſweet Butter to keep all 

Wyre reſt moiſt; before you bake it, ſprinkle 
n ſome Vinegar, 


Otherways. 


4. Having firſt ſcalded* your Carp, ſeaſon 
t with Pepper , Mace, Nutmeg, Cloves, 
Singer and Salt, and lay him into a Coffin 
St for him3 then lay on the top thereof 
Mwo or three Onions quarter'd, half a pint 
large Oyſters ſeaſoned with Tyme, then 
ut in the yolks of half a dozen hard Eggs 
ith Butter thereon , then cloſe up your 
Wyc; when it is baked, pour in at the Fun- 
*Trael a lair made of the Gravy of the Meat, 
"Wrawn from it with ſome Claret wine, 
Adrawn Butter , beaten up with the yolks 
"yot two Eggs 3 having ſhaked it together, 
Jdiſh it up : you may bake a Carp ſeaſoned 
A with Raiſins, Currans, Datcs-and Prunes 3 
Jand then let your lair be Vinegar and But- 
ter with Sugar, and the yolks of three new 
laid Eggs beaten. 


Carp minced Pyes, 


7 Cleanſe your Carp and bone it, then take 
1a good fat Eel and mince them together 
{then ſeaſon them with Nutmeg, Mace, Gin- 
ger, Pepper, Cinamon and Salt , adding 

thereto 
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thereto ſome Carraway ſeed , minced 1yHut 
mon-pill, Currans, and the yolks of fivegPP! 
{ix hard Eggs chopped ſmall, with fi wp 
Dates and Sugar z then laying ſome Butj® 
ter in the bottoras of your Pyes, fill the)! 
with thcſe materials', bake themand thel0'® 
e them. 


Crab Pye. "A 


Take half a dozen Crabs , boil t 
and take the meat out of the ſhells, tha 
feaſon it a little with Nutmeg and Salt, 
tex this ſirain the meat of the body wi 
Elaret wine, ſome Ginger, Cinamon, Butyf, . 
ter and juyce of Orange 3 your Pye beingy 
made, put ſome Butter in the bottom th bon 
of, then lay in the Meat with: Sparag 
bottoms of Hartichokes, yolks of thr 
hard Eggs minced, large Mace, Grapes 
Barberries, Dates, ſliced Orange and Butter; 
when it is baked, liquor it with fome of the} - 
meat out of the body, mingled with Crean}. 
or drawn. Butter, 2 

You may compound your Crab othet- 
ways, as thus : mince it with a freſh water 
Eel or Tench, and ſeaſon them with Tyme|c.. 
{iveet Marjoram, and Winter-Savory, be(p. 
ten» Nutmeg, Pepper and' Salt 3 add her, 
unto ſome roaſted Cheſnuts, bottoms. of 
Hat- 
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{yartichokes, Sparagus boiled, and cut in+ 
, 40 pieces as long as your thumb, with Pine- 
{apple ſeed and Grapes, fill your Pye here- 
{with and being baked, liquor it with But- 
«Jter,yolks of Eggs, Claret wine,and juyce of 
Oranges beaten up thick, 


Eel Pyes. 


Take your filver freſh water Eels, skin 
md draw them, then ſeaſon them with 
J&lt, Pepper, Nutmeg, and a blade or two 
"Jof large Mace 3 then cut them into pieces 
*Jabout four inches long, and lay them into 
"your Pyc, and cut into quarters two or 
three large Onions, lay thereon ſome {ſweet 
YRutter , large Mace, Barberries or Gooſ- 
terries 3. being baked, liquor your Pye with 
Butter, yolks of Eggs, and juyce of Orange 
beaten up together, 


£ Fel minced Pyes. 


J Take a large filver Eel, and having 

kind it, parboil it ; then ſeparate the Fiſh 
|fram the bones, and mince it with Pippins, 
| figs, Wardens and Raiſins of the Sun, ſeaſon 
|1t with Pepper, Mace, Cloves, Salt, Sugar,” 
| >ffron, Prunes, Currans, Dates and whole 

Ratfins of the Sun, with Butter laid- on 


; the top 3 make your Pyes little in the —_ 
© 


- 
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of a Beaker 3 and when baked, liquor then 
with Butter, juyce of Lemon ,. Sugar an 
White wine, 


Fels baked the common way. 


Take freſh water Ecls, and cut then 
into pieces about the length of your finger, 
ſcaſon them with Pepper, Salt and Ginger, 
put them into a Cotfhn with half a pound 
of ſweet Butter, and add to them gre 
Raiſins of the Sun, an Onion minced ſmall, 
or Leeks cut groſly and ſo bake it. 


Eel Pyes otherways. 


Your Eels being skin'd, ccleans'd and cut 
into pieces three inches long, put to them 
{weet Marjoram, Tyme, Winter-Savory, 
Onions or Lecks with Parſley minced ſmall, 
then ſcaſon them with Nutmeg, Mace,Pep- 
per, Clovesand Salt ; having cothin'd them, 
put all over them 4 quarter of a pound 0 
Currans and Lemon fliced, over theſe put 
Butter, cloſe it, and when it is baked, lair 
it with White wine and Vinegar, beaten up 
with the yolks of three Eggs, and ſome 
drawn Butter 3 pour this in at the Fun- 
a of the Pyc, and ſhake it well toge- 
encr, 


Flounder 


— > Eo i A GS 
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Flounder Pye. 


Take Flounders, draw and waſh them, 
then cut off their Finns and ſcotch them, 
then mingle Pepper , Nutmeg , Salt and 
Mace, and ſeaſon them therewith 3 then 
take Lecks cut {mall, and ſftrow over the 
bottom of your Pye; then put in your 
Flounders, and Jay on them the meat of 
Lobſter claws and tail cut into ſmall pieces, 
the yolks of hard Eggs and Onions minced, 
with ſome Grapes or Goosberrics it you 
have them : Laſtly, put on Butter, and 
cloſc your: Pye 3 when baked, lair it with 
White winc and Parſley minced very ſmall, 
with the meat of the body of a Lobſter, 
drawn Butter , and the yolk of a new laid 
Egg, ſhake theſe together in your Pye, and 
ſerve it up hot to the Table, 


Herring minced Pyes, 


Take pickled Herrings, and water them 
well, then ſtrip the $kins from them whole 
and lay them in a Tray, and put to them 
a pound of Almond pattez but you mult 
alt mince your Herrings with two Lights 
or Rows 3 add alſo ſ{cven or cight Dates, 
lome grated Manchet , Sugar, Roſewatcr, 
a little Sack with Saffron, makc all thcſe 

( pretty 
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pretty ſtiff, then take your skins and fil 
them with this compoſition, then lay But- 
terin the bottoms of your Pyes , and lay 
in your Herrings with Dates, a top Goog 
berrics, Currans and Butter, then cloſe jt, 
and when baked, liquor it with Butter, Vis 
negar and Sugar. 

Or thus you may make mineecd Pyez 
of Herrings or Pilchards 3 firſt bone, skin 
and cleanſe them, then mince them ſmall 
with four or five Burgomy pears pared, or 
any other ſort of Pear that is mellow and 


pleaſant; put to theſe Raiſins of the Sun, | 


{ome Currans, Dates , Sugar , Cinamon, 
Ginger, Nutmeg, Butter and Pepper, min« 
gle all theſe together, till your Pyes 3 and 
being baked , liquor . them with White 
wine Vinegar and Butter, 


Haberdine or Stock-fiſh Pyes. 


Firſt boil it, and then take it from the 
$kin and bones, and mince it with fome Pip. 
pins, ſeaſon it with Ginger, Nutmeg, Pep- 
per, Carraway ſ{ced , Cinamon , Currans, 
minced Raiſins , Roſewater , minced Le 
mon-ptll, Sugar, ſliced Dates, White wine, 
Verjuyce and Batter, fll your Pyes here 
with, bake them and ice them, and ſerve 
them up hot to the Table, 


You| 
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Yon may mince mu Haberdine or 
Stock-tiſh with yolks of hard Eggs chopped 
faalt ; "and all manner of fweer Herbs 
minced , mix them together , and ſeaſon 
them as aforeſaid, then liquor it with But- 
ter; Verjuyce, Sugar and beaten Cinamon :; 
Laftly, ice your Pye, 
Lamprey Pye. 

Gatbidge your Lamprey, taking out the 
lack blood which is like a ftring in the 
back, flit the back and pull it out, then ſea« 
ſon it with Nutmeg, Pepper and Salt; 
make your Pye round,then rowl your Lam- 
prey as your Pyczlay two or three whole O= 
nions in your Pye,and put in good ſtore of 
Butter with two or three Bay-leaves, let it 
ſand in ghe Oven three or four hours, then 


fll it up with Butter, and keep it for 'your 
uſe, 


Otherways to be eaten cold, 


Take your Lamprey, and cut it open 1 
the belly, then take out the back-bone 3 
aterthis fcald it, and ſcrape it well on the 
Kinny fide , ſeaſon it on the intide with 
Pepper, Galt, Cloves, Mace, and a little 
minced Onion , then cloſe it together, as 


; if it were whole, then ſeaſon the out Ge « 


G 2 bave 
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have 1n-readineſs a Coffin of Rye-dough, 
according to the wideneſs of your Lamprey, 
turn'd round herein; put”. in' two great 
Onions in the middle, with Bay-leaves and]. 
Butter , ſo with your funnel, and garniſh 
ing indore- it and; bake it 3-11 it up with] j 
clarihed Butter when it is cold. 
— _ Tump Pye, 

Take a Lump and skin him, then cutal 
the flcſh trom the bones into pieccs bigger 
than your thumb, ſeaſon it with fſeverd 
ſorts of {wcet Herbs, Clovcs, Ginger, Mace, 
Salt and Peppcr, with a handful, of grated 
bread 3' your Pye being made , throw wn 
to the bottom a handful of this ſeaſoning 
and put thereon your picces of Fiſh, 01 
them put Marrow-, Oyltcrs, the -yolks 
hard Eggs cut in halves*, with fficed Le 
mon 3 lay on the top of that more | 
(oning,and then lay on the remaining piect 
of your fith, and on the top ot then 
ſtrow on the rcſt of your ſeaſoning, 3 put 
top of all good ſtore of Butter , then clok 
it up and bake it : when it is bakcd, lair! 
with White wine , Oyiter liquor , dra 
Buttcr.and the yoJas of two or three Eggs 
{bal:cit well ard {erve it up. 


Lun 


, 
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Lump baked otherways. 


Take a Lump and fley it, and ſplit it in 
two, then ſeaſon it with Nutmeg, Pepper 
and Salt, and lay it into a Coffin, and on 
it lay ſome Bay-leaves, large'Mace, an O- 
nnge ſliced, Goosberries, Grapes , Barber- 
ries and Butter, cloſe it up; and when it 
is baked , liquor it with drawn Butter; 
you may bake it thus, in a 'diſh'or Paſty- 


Pan, 
Ling Pye made of a ole of Ling. 


Take a Jole of Ling, and boil it till it 
be almoſt enough 3, then take off the skin, 
and ſeaſon it with Pepper :, having niade 
your Pye, ſtrow the bottom thereof with 
Onions minced very ſmall, cloſe it, and 
bake it z then take the yolks and whites 
of ten Eggs, and boil them between hard 


; and foft ;* then mince them ſmall, and put 
them into drawn Buttcr, toſs them toge- 


ther 3 then draw your Pye, cut dpen the 11d; 


| and pour this liquor all over it, then put on 


your lid and {crve it up. 
Another excellent way, 


Let your Lump be skin'd,: cleanſed and 
G 3 ſcaloned 
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ſeaſoned as aforeſaid, and ſo put it inty 
your Pye, then lay on ſliced Ginger, large 
Mace, cloſc it up, and put a Funnel there. 
on; put it into an Qyen, and.1ct it ſtand 
till it be half baked, then draw- it up with 
good ſweet Sallet Oy], then put it jn again; 
when it is baked enough, draw it and cut 
it up, then beat three rh of Muſtard, 
with ſome of the Oy], and pour it there- 
in , ſhake it well together , and ſerve. it 


UP» 
: Lobſter Pyes, 


Boil your Lobſters, then take the 
out of the ſhells, and lct it ſtand till by 
cold, then lard it with {alt Salmon, or 1 
falt Ee}, and ſeafon it with Salt, Pepp 

and Nutmeg : having made your Pye, fy 
in the bottom thereof ſome {ſweet Butter, 
and on it ſome picces'of freſh Eel, or freſh 
Salmon, and on it a lair of Lobſter, add to 
it ſome whole Cloves; and make thus 
three or four lairs-:ay laft of all ſome ſlices 
of freſh Eel or freſh Salmon, and ſome 
whole Cloves and Butter, then cloſe it up, 
and when baked? filt it up with clarified 


gy __—= 


Butter. 
Or you may take the. meat of a Loblſter,} 
prepared as aforefaid , and ſeafon it with! 
| Nut-| 
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Nutmeg, Cmamon, Salt and Pepper, with 
a little Ginger 3 then lay it in a Pye made 
ſomewhat in the form of a very large 
Lobſter, and lay on it ſome Dates cut in 
two, ſliced Lemon, Jarge Mace, Barber- 
ries, yolks of hard Eggs chopt, and a pret= 
ty quantity of Butter, cloſe it up, and when 
baked, liquor it with White wine Vinegar, 
Butter and Sugar , and having iced it:, 
diſh it up. 


Mwllet Pye.. 


Gut your Mullet, ſcale it and waſh it;. 
then dry.it very. well : having ſo done, lard: 
it with a falt Eel, ſeaſon it with Nutmeg, 
Pepper, Mace, Salt, and a little Ginger ve- 
ry lightly 3 then fluff its belly with a pud-- 
ding made of grated -Bread, iweet Herbs, 
and ſome freſh Fel minced , add to thele 
the yolks of hard Eggs, an Anchovy waſh- 
&d and minced very {mall, fome Nutmeg, 
and a little Saltz then lay it mn your Pye:. 
then lay on your Fiſh, Cockles, Prawns, Ca- 
pers, yolks of hard Eggs minced {mall, 
Butter, large Mace and Barberries, cloſe it. 
up.z and when itis baked, cut open the lid, 
ſtick it tull of Lozenges, then fil} it up with 
beaten Butter, laying on ſome . ſlices. of 
Lemon. 

G. 4. In. 
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In the ſame manner you may bake Bace, 
Tench or Bream. 


Muſcle Pye. 


Take a good quantity of Muſcles, waſh 
thcm very clean, and then ſct thema boil- 
ing, making the water to boil before you 
put them in 3 being enough , take them 
out 'of the ſhells, beard them very 
well, and cleanſe them from ſtones and 
gravel: then take Lecks and ſome ſweet 
Herbs, and mix them therewith, and chop 
them very- ſmall, adding thereunto ſome 
Nutmeg, Pepper and Salt, with the yolks 
of four hard Eggs minced (mall, put But- 
. ter at the bottom and top of your Pye , and 
cloſe it up: being baked, liquor it with 
Butter, White wine, and flices of Lemon. 


Oyſter Pyes. 


Save the liquor of your largeſt Oyſters, 
fea{on it with Pepper and Ginger, and put 
your Oylters. therein with two or three 
blades of large Mace then lay the Oylters 
with thoſe ingredients into a Pye 3. add to 
them an Onion. minced ſmall , ſome Cur- 
rans, and a quartcr of a pound of Butter; | 
when it is baked, cut open the lid, and put | 
11 a ſpoonful of V incgar, with ſome drawn 
Butter, 


' 


| 


| 


' 
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Butter, ſhake it well together , and ſerve 
it up. : 

Oyſters baked with other componnds, 


Take Oyſters, Cockles , Shrimps and: 
Craw-fiſh, and ſeaſon them with Salt, Nut- 
meg and Pepper 3 after you have well waſh'd. 
and cleans'd them from any kind of filth 
or gravel, then have in readineſs Chelnuts. 
roaſted and blanched , Skirrrets boiled,,, 
blanched and ſeaſoned 3; then have a Diih 
or Paſty-pan ready with a ſheet of cool But- - 
ter paſte, having laid ſome Butter in the bot-- 
tom, lay on your ſeveral ſorts of Shell-f{h,, 
and on them your. Cheſnuts, Skirrets with, 
ſliced Lemon, large Mace, Barbcrrics and, 
Butter, cloſe it, and when it is baked, ll 
It up (having cut open the.lid) with But-. 
ter and juyce of Oranges beaten up thick :;. 
you muſt make the Palte after this manncr, 
tor every halt peck of Flowre you mult al- 
low two pound and. a quarter of Putter., 
and the whites of two Eggs, work it wctk 
together dry, then put cold Watcr toit,, 
and your Paſte is made, this is only fit. for: 
Laſtics and Paſty-pans, 

-\th, 
Tak boa, 
e. very large x4 and Pim 


of; 


Oyſter Pyes otherways. 
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In the ſame manner you may bake Bace, 
Tench or Bream. 


Muſcle Pye. 


Take a good quantity of Muſcles, waſh 
thcm very clean, and then ſct thema boil- 
ig, making the water to boil before you 
put them in 3 being enough , take them 
out 'of the ſhells, beard them very 
well, and cleanſe them from ſRones and 
gravel: then take Lecks and ſome {weet 
Herbs, and mix them therewith, and chop 
them very {mall, adding thereunto ſome 
Nutmeg; Pepper and Salt, with the yolks 
of four hard Eggs minced ſmall, put But- 
_ ter at the bottom and top of your Pye , and 
cloſe it up: being baked, liquor it with 
Butter, White wine, and ſlices of Lemon. 


Oyſter Pyes, 


Save the liquor of your largeſt Oyſters, 
feaſon it with Pepper and Ginger, and put 
your Oylters therein with two or three 
blades of large Mace; then lay the Oyſters 
with thoſe- ingredients into a Pye 3. add to 
them an Onion. minced ſmall , ſome Cur- 
rans, and a quartcr of a pound of Butter 
whcn it is baked, cut open the lid, and put 
1n a {poontul of Vinegar, with ſome drawn 
Butter, 
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Butter, ſhake it well together , and ſerve 
it UP. : 

Oyſters baked with other compounds. 


Take Oyſters, Cockles , Shrimps and: 
Craw-fiſh, and ſeaſon them with Salt, Nut- 
meg and Pepper 3 after you have well waſh'd. 
and cleans'd them from any kind of filth 
or gravel, then havein readineſs Cheſnuts. 
roaſted and blanched , Skirrrets boiled-,, 
blanched and ſeaſoned 3 then have a Dith 
or Paſty-pan ready with a ſheet of cool But-- 
ter paſte, having laid ſome Butter in the bot-- 
tom, lay on your ſeveral ſorts of Shell-f{h,, 
and on them your. Cheſnuts, Skirrets with, 
ſliced Lemon, large Mace, Barbcrries and, 
Butter, cloſe it, and when it is baked, þll 
it up (having cut open the.lid) with But-- 
ter and juyce of Orangcs beaten up thick ;. 
you muſt make the Patlte after this manncr, 
tor every halt peck of Flowre you mult al- 
low two pound and. a quarter of Putter, 
and the whites of two Eggs, work it wctk 
together dxy, then put cold Watcr to it,, 
and your Paſte is made, this is only fit. for: 
Palties and Paſty-pans, | 


Oyſter Pyes otherways. 


Take. very large Oyſters and: aut 
G1 
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them , feaſon. them with beaten Pepper, Pex 
Salt, Cloves, Mace and Nutmeg ; add to ligi 
theſe ſome erated Bread , and withal take 
agood handful of Tyme, ' Parſley, W inter- 
Savory , a couple of Onions, and mince 
them very {mall 3 put al} theſe materials] in 
into your Pye with Potato's boil'd, and th 
Cheſnuts boil'd and blanched , with the] ho 
yolks of hard Eggs cut in halves : lay over ſea 
all Marrow, ſliced Lemon , large Mace Cl 
Butter, and {o cloſe your Pye, which muſt ſec 
be made thm, ſince half an hour is ſufficient} {m 
to bake your ingredients therein coutain'd zÞ ha 
when it is baked, pour into it a lair made} wi 
of White wine, Oyſter liquor, two yolks off ab 
Eggs, and drawn Butter, ſhake it well to-| pu 
gether, and letting it ſtand a little while in} fil 
the Oven, ſerve it up. 


Another very good way. 


Parboil two quarts of Jarge Oyſters in| tz 
their ewn liquor , throw a little Salt on C 
them, and mingle them with fome {weet]. p 
Herbs mineed fnaall ; fill your Pye, and} þ 
put therein ſume large Mace , fliced Le} | 
dn, a good handful of Marrow rowled in| « 
ks of Eggs and Butter 3 when it is ba t 
e Verjuyce, Sugar, Butter, a littk} 1] 
Pep» 
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Pepper, and two Nutmegs grated , and 
liquor it therewith. 


Oyſter minced Pyes, 


Take a pottle of large Oyſters, parboil'd* 
in their own liquor, beard them, and waſh. 
them in warm water from filth and gravel : 
having drycd them, mince them ſmall, then 
ſeaſon them lightly with Cinamon, Mace, 
Cloves, Salt, Pepper, Nutmeg, Carraway=- 
ſeed, a few Railins of the Sun minced 
ſmall, fliced Dates, Currans , Sugar.,”and: 


x balt a pint of Chret , mingle theſe very 


well together 3 and having made your Pyes. 
about the bigneſs and form of a Tumbler, 


| putting Butter in the bottoms of the Pyes,. 
4 fill them up herewith and bake them. . 


Pike baked. 


Draw your Pike and wafh him well; 
then Jard him with pickle Herring 3. then 
take a handful of {weet Herbs, another of 
Oyſters, an Onion, and a little Lcnion-.. 
pill, mince them all together, add to them. 
Nutmeg, Salt, Peppcr, Mace and Clovcs : : 
then waſh your Pike all over with the yolks.; 
of Eggs, both infide and outſide, and with, 
the atoreſaid ingredients ſcaforr him 3 have a, 
Pye in« readineſs made into the form 


of; 
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of a Pike, and lay him therein with Horſe- 
radiſh ſcraped, and with two handfuls of 
Grapes all over him 3 having laid ona good 
picce of Butter, -clofe and bake your Pye, 
then draw it and liquor it with Butter, 
White wine Vinegar , and the yolk of an 
Egg; you may add to your lair Oyſters, 
Cockles, Shrimps, Prawns and Craw-ih, 
with the yolks of hard Eggs, Lemon, An- 
chovies and Gravy. 


T ike baked to be eaten cold. 


Take a large Pike , ſcale him and-cleanſe 
bun, then lard him with ſalt Ecl, then 
makc a forced meat of Fiſh , and ſtuff his 
bully therewith z then feafon him with 
Pcpper, Cloves,, Mace, Ginger and Nut- 
reg beaten 3 then lay him into a Cofhn of 
like form, and bake him, draw your Pye, 
and pour in at the Funnel, Butter, White 
wine, .and the juyce of Lemon, ſet it by, 
and. cat it when cold. 


Prawn or Shrimp Peteets, 


Make your Cofthns very little, as to the 
form. let them be round, triangle, or four 
{quare, or you may make them long to 
ſtand up anend 3 then take your Shell-fſh 
and fry them in yolks of Eggs, Cjnamon, 

| Gin- 


OY 
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Ginger, Nutmeg, Cloves and Mace beaten 
together z when they are criſp and brown, 
fill your drycd Cothns with the Fiſh, pur 
into a lair, made of drawn Butter , Cla- 
ret- wine and Oyſter liguor,. beaten up 
with the yolks of Eggs they will inſtantly 
be baked. 


Salmon Pye. 


Takea Salmon newly caught, ſcale, draw 
and wipe it dry, ſcrape the þlood from the 
back-bone, ſcotch it on the backſide, and: 
ſcafon it with Cinamon, Nutmeg, Pepper, 
Galt, Carraways, and a little large Mace, and: 
ſome Ginger 3 let the Pye be made in the. 
toxrm of a Salmen, and lay in the bottom 
thereof ſome Butter, then lay in your Sal- 


' | mon, and put ſome whole Cloves thereon, 


ſome fliced Nutmeg , and good ftore of 
Butter, cloſe it up, and baſte it over with 
the yolks of Eggs or Water wherein Saf- 
frog hath been ficeped 3 when it is baked, 
hll it up with clarified Butter. 


Or thus : 


Take the tail of a Salmon, and cut it in- 
to collops quite through both ſides , then 
butter your collops over and falt them., 
then half broil them, have a coffin in 
| readincls 
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readineſs that is dryed in an. Oven, and 
waſh the bottom with the yolks of Eggs: 
then take a handful of {weet Herbs, the 
like of Oyſters, a little Fennel, and an Q- 
nion all minccd ſmall, take a handful of 
all theſe together, and ſtrow over the bots 
tom of your Pye, being firſt ſeaſoned with 
Salt, Nutmeg, Cloves, Ginger and Pepper; 
then lay in your greateſt pieces, firowing 
them over with the afore-recited ſeaſoning, 
mterlaying large ſcafoned Oyſters with 
ſliced Lemons , next lay on your ſmaller 
collops and ſerve them as the former 
| ay over all good ftore of Butter : being 
baked, pour in a lair which you muſt have 
m' readineſs made of White wine, Oyltet 
hquor, and the yolks of two Eggs beatet 
together, ſhake it well together and ſerve 
it up, 


Salmon: minced Pyes, 


Take a Jole of Salmen , and a 
filver Ec}. boned, skin'd and feaſoned with 
Pepper, Salt, Nutmeg, Cinamon , beaten 
Ginger, Carraway-ſeced , Roſewater , But- 
ter, Verjuyee , Sugar and; Orange-plll 
minced ſmall; mingle all- theſe togethet 
with ſome fliced Dates and Currans 3 be 
fere you fill your Pics , put Butter 


u 
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in the. bottom, then bake them and ice 
them.. 


Salmon baked to be eaten cold. 


Scrape the ſcales off your Salmon , then 
waſh and dry him ; after this chine him 
and ſeafon him with good ſtore of Salt, 
Pepper, Ginger, Mace and Cloves 3 then 
lay him on a ſheet of Paſty-paſte, bordering. 
bir round to form your. Pye into the fa- 
fhion of a Salmon z, then put in ſliced Gin» 
ger, Butter and large Mace on the top, 
then turn up the other halt ſheet of your. 
Pafte on the back, clofing them on the bel- 
ly tide from head to tail, bringing him in+ 
to proportion with his fons, tail; head and- 
gilts: Laſtly, ſcale him, leave. a funnel to 
_ in Butter, when it is baked, and fet. 

im aſide to cool, 


Sturgeon Pyes to be eaten bot, 


Take a Rand of Sturgeon, and cut it in» 

to collops about the bigneſs of a Gooſe- * 
Egg, then fcaſon them with Salt, Nutmeg, 
Ginger and Pepper: your Pye being made, 
put into the bottom ſome Butter. , then 
your collops 'of Sturgeon with two or 
three Bay-leaves, ſome large Mace, whole 
Cloyes, blanched Chefnuts, Goosberrics or 
Bare 
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Barberries, -and ſome Butter. ; being baked, 


pour in a lair made of Butter, the blood: 


of the Sturgeon and Clarct wine boiled up 
and beaten together, 


Sturgeon Pyes to be eaten cold. 


Take a' Rand of Sturgeon, skin it, and 
wipe it dry, then cut it into» large flicesz 


then take a Carp or a good large Eel skin'd 


and boned, then ſeaſon them with Salt, 
Nutmeg and Pepper 3 then let a Cofhn be 
ready, and lay therein firſt Butter , then 
Sturgeon, then a lay of Ecl, and next to 
that a lay of Tench, cut into flices and 
{caſon'd, as the former Fifſh 3 then begin 
with the firſt lay , and ſecond it with the 
reſt, tiH you have Jaid all your Fiſh into th 
Pye but be ſure to have your Sturgeon 
lye uppermoſt, and a top of all lay on ſliced 
Nutmeg,fliced Ginger, ſome whole Cloves 
next; be not ſparing of Butter, then cloſe 
it up,-and when it is baked; liquor it with 
clarihed Butter :. if you bake it in Pots, with 
the ſeaſoning afore ſpecihed, you may 


keepAtt along time. 


Sturgeon minced Pyes. 


Take a Rand of Sturgeon , and mince it 


very ſmall, adding thereto. ſome of the 
fattell 


LE id 


| 
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fatteſt part of itz then take ſome Tyme, 


;| Marjoram , Winter-Savory, Sage, Parſley, 


Sorrel , Straw-berry-leaves , Violet-leaves, 
and Spinage, chop theſe all very ſmall, and 
mingle them with your minced Sturgeon, 
| 2dd- thereunto ſome grated white Bread , 
Galt, Nutmeg, Currans, Cinamon, yolks of ' 
EFegs, Cream, Sugar and Butter , fill up 


| your Pye herewith, and clofe itz being 


baked; draw it and 1ce 1t. 


Sturgeon Lumber Pye, 


Take ſome of the brawny part of the 
Sturgeon, with ſome of the fat of the bel- 
ly .,and chop them ſmall 3 add hereunto 
ather Carp, Tench , or freſh water' Eel 
minced ſmall, then ſeaſon it with Carra- 
way-ſeed, Ginger, Cinamon, Salt, Nutmeg 
and Pepper 3 put to theſe the yolks of fix 
nw Eggs, and the quarters of four that 


| are boiled hard, incorporate theſe together, 


and make them up into balls, and fill your 
Pye therewith , and lay a top ſome ſliced 
Dates, large Mace, fliced Lemon, Grapes, 
Goosberrics or Barberries, and Butter, cloſe 


| it up, and being baked, liquor it with But- 
ter, White wine and Sugar, 


Stock 
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Stock-fiſh baked. 
Take your Stock-fiſh,and water it,then bojl| it 
it tender, then lay it to cool, and after tha] th 
take ſome of the whitcſt of the Fiſh and| - 
mince it {mal}, add thereuntc parboil'd Cur| 
rans, Raiſins of the Sun, ſeaſon it with Nut} - 
meg, Pepper, Salt.and a pixce of {weet Butter 
then bake it, draw it , and cut open tht 
lid , and ſqueeze in the juyce of two 0 
ranges. 


Tench baked with « pudding in bis belly, 


Scald your Tench, and fcour it well 
being waſhed clean , dry it : then take 
grated white Bread, ſweet Cream, the yolks 
of thxee new laid Eggs, ſome paxzboil 
Currans, and ſome {weet Herbs mince 
{mall : Laſtly, ſeafon it with Pepper and 
Nutmeg, and make it into a ſtiff pudding 
and therewith fill y our Tenches belly ; ſe 
fon your Fiſh on the one fide, with a littk 
Pepper, Salt and Nutmeg,, and put him 
intoa deep Coffin with ſome Butter 3 then 
cloſe it, and when baked draw it, and cut 
it open, then ſirow thercon ſome preſeryed 
Orange minced :- after this take Vinega, 
Butter, Nutmeg, Sugar, and the yolk «| 
4 new laid Egg , and boil them up| 
ove 


_—_ 
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over 2 chafing-diſh of coals. ſtirring it con» 
tinually to keep it from curdl::1g, then pour 
xl] it into your Pye, and ſhaking it well toge» 
hat ther lerve it UP. | 
oy © Turbut baked, 


=_ 

ut] - | Draw and waſh your Turbut very clean, 
er and cut off the finns, then ſcotch him on 
he] both ſides, and ſeaſon him with Tyme , 
0] ſweet Marjoram, W inter-Savory, and other 
ſweet Herbs with Salt, Pepper, Nutmeg , 
Cloves and Mace : this ſeaſoning muſt + 
for the under fide only for the upper ſide 
take only Pepper, Cloves, Mace and Salt , 
rubbing it well into the ſcotches : having 
made your Pye into the ſhape or form of 
your Fiſh, dry it a little in an Oven, taking 
tout, waſh it in the bottom with the yolks 
of Eggs, and ftrow thereon ſome minced 
Onions, and four or five Anchovies waſhed 
clean't then lay in your Tutbut with the 
backfide downward ; lay about the ſides of 
your Fiſh ſome forced fhſh-balls; with the 
Liver of your Turbut on the top, alfo a 
pint of large Oyſters, and theFolks of eight 
hard Eggs chopped, with a pound of But- 
ter: then put him into the Oven , and as 
be bakes, put into your Pye Butter , ſup- 
flying it continually, for it will require a 
great 


_—_ 
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great deal; When baked, draw it, and fi 
it up with a lair made of White wine Vh 
negar, Oyſter liquor, and the yolks of half 
a Bs Eggs beaten up together 3 ſhaking 
it together, let it ſtand a little while Jon- 
ger in the Oven 3 then draw it, and cut it 
open, garniſhing it with tryed Oyſters, ſtick- 
ing it all over with toaſts made of white 
Bread, and run it over with drawn Butter, 
thus ſerve it up. 


= 
—_—T_ 


F leſh of all ſorts (excepting "oy 
baked in Pan or Paſtry. 


Battalis or Bick-P yes to be made according t 
each ſeaſon of the whole - year ray 


oHt, 


Aving form'd ypur Paſte into the fa- 
ſhion of a Caſtle, your ingredients to 
fill it muſt be ſeveral, viz, young, Rabbits, 
Lambſtones, ſweet-breads, Pallates fliced, 


forced meat balls with Chickens , Peepers | 


and Squobs, ſcaſon all theſe with Salt, Pep- 
per, Nutmeg, Clovcs and Mace beaten ſmall, 
with minced Tyme, alſo ſome Sauſages and 
Oytiers,it in {caſon : It it be in May that you 
maKe 
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make this Pye, you may then -take the meat 
of a Lobſter ; Having all your ingredients 
ready by you, and fitted for, your Pye, 

lay firſt your Rabbets cut in pieces into the 
Coffin with flices of Bacon 3 your Pige- 
ons and Chicken being ſplit,lay one half of a 
Chicken on 'each quarter of your Rabbet, 
then half a Lambſtone, next halt a Chicken, 
then a ſweet Bread , and laſtly your forced 


-| meats 3 over all ftrow on your Pallates , 


with Oyſters , the. Marrow of three bones 
dipt in the yolks of Eggs, two handfuls of 
blanched Cheſnuts,with ſome Pine-Apples, 

laying Butter over all, cloſe up your Pyez 


| being baked, lair it with White wine, with 
' five anchovies diſſolved therein, beat theſe 


up with the yolks of Eggs, firong Broth, 
and drawn Butter. 

Inſtead of Oyſters, Cheſnuts , &c. in the 
Summer time you may make uſe of Harti- 
chokes, Cabbidge, Lettuce, Colliflowers or 
Sparagraſs. . In the Winter time, inſtead of 
your Chickens and Pigeons, you may uſe the 
{maller ſort of Wild-towl; and ſo uſe con- 


' tinually what every ſeaſon produceth. 


Another very good way. 


Having made your Pye by taking three 
Paſte of Flower , and three quarters 
of 


142 $ ﬀ Fleſhofall ſozts 
of a pound of Butter , boiling the Butter 
in- Water, and fo making up the Paſte hat 
and quick,] fay,then take four Ox<&palthes 
boil'd,blanched,and chopt into pieces.as Ni 
ny Lambſtones, and halt a dozen Veal ſweet 
Breads, parboil'd and quarter'd, a dozen and 
a halt of Coxcombs boil'd 8 blanched, half 
adozen Pigeon peepers,and as many Chick 
en$;having filled them for thePye,place them 


therein orderly, that is, ſomewhat of evey[ go. 


ingredient laid one upon the other , and 
all upon the Chickens and Pigeons 3 they! 
- pver all firow the yolks of hard Eggs; 
minced with good ſtore of Butter, cloſe'it 
up, and let it ſtand an hour and half in the 
Oven, then draw it and liquor it with Gr 
, » fliced Lemon, and Butter beaten up 
thick, 


Brawn baked to be eaten cold, 


Take your raw lean Brawn, and tht 
like quantity of fat Bacon , mince then 
ſmall, and beat them in a' Morter, pound- 
ing therewith a handful of Sage ; then fe#- 
ſon them'with Pepper and Salt, and goof 
ſtore of Ginger, adding thereto the yolks 
of Eggs and Vinegar, then put your Brawn 
into a cold Paſte, and lay thereon But- 
ter and Bay-leaves 3 lt the form 
yout 
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your Pye be round or like a Brawn, 


either Buttock, Bricket, Fillet or Sur- 
s lerded, or not , baked Red Deer fa- 
ſhun. 


—W— 


' Bone your Beef, and lard the Jeaneſt 
parts, or not, then ſeaſon it with Nutmeg, 
w_ and Ginger of each five ounces, 

apound of Salt 3 then lay in your Pye 
zood ſtore of Butter , and upon that put 
your Reef, and on that halt an ounce of 
beaten Cloves, - the reſt of the ſeaſoning 
with a good quantity of Butter, and three 
or four Bay-leaves 3 being baked, fill it up 
with clarihed Butter, and ſet it by. 

You may ferve it up hot, but then there 
muſt not be above halt the ſeaſoning z ei- 
ther hot or cold you will hardly diſtinguiſh 
tfrom Veniſon. 


Beef minced Pyes. 
Mince part of a Buttock of Beef very 


| {mall, with halt as much Beef-ſuet, ſeaſon 
, | twith Pepper, Cloves, Mace, Nutmeg and 


Salt, add to theſe half as much Fruit as 
thereis Meat and. Suet, viz. Raiſins of the 
Sun, Prunes and Currans , and herewith 


, {fill your Pyes, ftrow on the the top ſome 


minced Lemon-pill and ſliced Dates. 
Beef 
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Beef how to Ciller. 


\ Take a fine fat Flank of Beet, and lay 
| three days and as many nights in_ Puny 
Water 3 ſhift it thrice in four and twenty 
hours, then take it out and dry it, taking 
; out the bones and grofler fat, then cut it 
to three lairs; take a good, quantity 
Salt and Sage chopped, and mingle then 
together : ſirow theſe betwecn every hai, 
and lay one upon the other z then tak 
Cloves and Mace of cach an - ounce, and 
beat them ſmall, with an ounce of Nutmeg, 
ſtrowing them alſo between the Jairs 
Beef : having roul'd it up very clole, take 
packthread and tye it very hard, then put it 
into a long tin Pan, or earthen Pot mad: 
for that purpoſe; let' the top of the Po 
or Pan be tycd round with Cap-paper, 
it into the Oven, it will require nine houn 
baking, 

If you will have it look very red, for tha 
15 its proper colour , powder it in Salt Þ& 
tre four or five days, then waſh it off, the 
rowl it up with the ſeaſoning aforeſaid. 
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- Calves head Pye or Paſiy. 
Boxl a Calves head till it is almoſt & 


nough, having firſt clean'd and cleans dit, 
then 


ol 
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then take it up, and take the bones from 
the Fleſh with as little breaking it as you 
may 3 when it is cold, force or ſtuff it with - 
Tyme , {weet Majoram , Penniroyal and 
Winter-Savory , with the yolks of hard 

Eggs, raw Veal, and Beet-{uet minced ve- 

Ho . then ſcaſon it with Nutmeg, Pep- 
4 and Salt z your Pye being ready, lay, the 
Head therein , underlaying it with ſome 
rw Veal , then cover the Head with good 
ſtore of Spices, ſo cloſe it upz when it 
is baked, fill it up with clarihed Butter : 
Thus you muſt do, if you intend to cat it 
cold, if otherways ſeaſon the Head- with 
the aforeſaid Spices but lightly , and put 
ſome. Butter a top with Grapes or Gooſ- 
berries z when baked , liquor it with Gra- 
vy, juyce of Oranges, "and Butter beaten up 
pretty thick. 


Calves head Pye made otherways, 


Having cleft the head , and waſh'd the 
cheeks very clean, boil it till it is almoſt 
enough, then take.it up, and , when cold, 
cut the fleſh fromthe bones into pieces as big 
5a ſhilling 3 then mince [ves t Herbs, and 
put them to your meat, with Nutmeg, Pep- 
per, Cloves, Mace and S21t.]ct ſome 1}: a: 25 of 
Bacon and Oylters be ſeaſoned with" the 

H {a:;nc 
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Lame 3 your Pye being ready, put in your 
meat, with the Bacon, Oylters, and two 
or three Sage-leaves on the tops then 

on flices of Lemon , a handful of Barber- 
ries, and a good piece of Butter, ſo cloſe 


your Pye when it is baked, cut up the| 


lid, and liquor it with Gravy, Claret, the 
yolks of Eggs and drawn Butter, 


Calves feet Pye, 


Take two pair and a half of Calves feet, | 


boil them tender, and blaneh them, then 


bone them, and mince them very ſmall, | 


ſeaſon them with Pepper, Salt , Nutmeg, 
Cinamon and Ginger, add to them a pound 
of Currans, a quarter of a pound of Dates 
fliced , and the like quantity of Sugar 
with a little Roſewater, Verjuyce, and fiir 
all theſe together in a Tray 3 then lay ſome 
Butrer in a Pye, and put in one halt of the 
atorenamed materials, then lay on the Mar- 
row of two bones, laying on the other half 


of the meat on the Marrow, ſticking ſome: 


Dates a top, then put it into an Ovenz 
and when it is half baked, liquor it with 
Butter, White wine, and ice it, then (et it 
into the Oven again till it be baked 
enough, | 


Calves 


th 
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CalvefChaldron baked. 


- Parboil it firſt, and 'whem it is cool, - cut 
into ſmall picccs, and ſeaſon it with Satt; 
Nutmeg and Pepper, add to it ſome ſweet 
Herbs minced ſmall, then fprinkle it with 
Verjuyce, and cloſe your Pye 3 when it is 
baked lair it with Butter, Vinegar, Nutmeg, 
Sugar , and the yolks of three new laid 
E885, two ſpoonfuls of Sack, and the juyce 
ot' an Orange. 


Calves Chaldron minced Pyes. 


Your Chaldron being minced ſmall, a& 
ter it is tender boiled and cold, put to it 
ſome {mall pieces of lard , ſome yolks of 
hard Eggs chopt groſly 3 add thereunto 
ſome Mutton and Lamb cut into ſmall 
gobbets with Goosberries, Grapes or Bar« 
berries, then ſeaſon it with Salt., Nutmeg 
and Pepper, and hill your Pye therewith, 
laying on it ſome pieces of interlarded Ba- 
con and Butter, cloſe it' up, and when ba- 
ked, liguor it with Butter and White 
wine, J 

: 
Coney Livers baked. 


Take half a dozen or more, firſt parboil 
them, then chop them ſmall with ſweet 
H 2 Herbs, 
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Herbs , as Tyme, Winter:zSavory, Pennj- 
royal, &c. and the yolks of two hard Eggs 
feaſonl them with -Gipger, Nutmeg, Pep- 
pcr and Cinamon, add to them {ome par- 
boil'd Currans and Butter, then make ſome 
little Paſtics, and fill them therewith, then 
bake them, and ſerve them up with ſcraped 
Sugar; 
Fawn or young Roe, 

Firſt bone him, then lard. him with Be 
con, then ſcaſon him with Pepper, Salt, 
| Cloves, Nutmeg and Mace 3 make, your 
Pyc'in the form:of a Roc, arid tJoſe iK'up 
on the back, or you may make it after what 
{aſhion you pleaſc'; , when it is baked, lairit 
with Clarct, wine, grated Bread, bcaten Ci- 
nanion, Vinegar and Sugar boiled up toge- 
ther, put-in alſo a ladletul of drawn . But- 
tcr, aud {9 ſtryerit up... (1. 1h 


F awn_ haked to be eaten cold. | | 
Bone it as before, then- parboil and lard 


it 'vcry thick, after this ſeaſon it with a lit 
tle fine Pepper, Nutmeg, Cloves and Mace, 


and as much Cloves as you ſhall judge {ut 
ficient then fill "the belly with ſome | 
vory, forced Meats, and put it into a Coffin) 
preportioncd go-its own #torm , then Ia} 
P thereon 
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thereon good ſtore of Butter, arid cloſe it 
up, when it is: baked-and cold ,»fill it up 
at the funnel with clarihed Butter. 


Goat Paſty. 


' Take the hind quarter of a fat Goat, 
bone it, and skin it, then cut it into a be- 
fitting ſhape for your Paſty ; having beas 
ten it well with a Rolling-pin.,ſ{caſon it with 
Pepper,” Salt, minced Tyme and Nutmeg, 
then (et it a ſoaking in this {eafoning. all 
night with Claret, then put it into its Cots 
fin and bake it, ſtrowing on the top ſome 
minced Beet-ſuet. 

Whilſt it is baking, break the bones you 
took out- of the Fleſh” of - the Goat, and 
pat-them into: a Pipkin with a pint of Cla+ 
ret, and a little ſtrong Broth 3 then cover 
your Pipkin with a ſheet of courſe paſte, 
and bake them alſo : your Palty being ba- 
ked enough , fill it with the liquor out of 
the Pipkin , ſerve it up, and-a very critical 
Pallate will not be able to diſcern the diffe» 
rence between that and Veniſon, 


Gammon of Bacon Pye. 
- Take a Weitphalia Ham, and boil it very 


| tender,then take off the skin 6c ſeaſon it with 


Pepper, and ſome minced Sage, ftick it with 
H 3 Lemon 
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Lemon-pilt in the upper ſide then make 
your Pye ſomething high of butterd'Pafte, 
and put your Gammon in -the middle 
thereof ; then take half a dozen of Pige- 
ons, and as many Lambſtones, with þ 
many {weet-Breads, ſeaſon them with-Pep- 
per, Cloves, Mace and Cinamon with allit- 
tle Salt , lay the Pigcons round about the 
Gammon, and the Lambftones and \{weet- 
Breads on the top thereof; lay over-it large 
Mace. a few {weet Herbs minced, 'and 
Put on Butter all over, then cloſe it up, and 
{&t it have a gentle {oaking z being baked, 
lair it with Claret wine hoiled up with-two 
or three Onions, a faggot of ſweet'Hehs, 
with. a handtul' of -Sage minced; and bottled 
therein, a little ſtrong Broth and drawtn 
Butter , -thickned up with the yolk of-an 
Egg. and ſerve it up. | 


Hot compounded baked meat. 


Take a Leg of Lamb , and divide it in- 
to parts, with the one you muſt make ſome 
forced Meats , and the other lice into thin 
flices.then take four Chickens,four Pigeons, 
fix Quails, ſix Larks, ſome Black-birds or 


Thruſhes with other ſmall Birds, and quar- | 
ter them, ſeaſon them ſeverally with bee | 


ten Pepper, Cloves,Mace, Salt and Nutmeg, | 
mince | 
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| mince alſo a handful of ſweet Herbs and 
& | Parſley, with Beef-ſuet, and a handful of 
e | Currans 5 adding thereto ſome grated 
Bread 3 lay your Meat abroad, and ſpread 
theſe ingredients on them, then rowl them 
upinto . little Collers 3 let your Pye be ſha- 
. | ped round or Battalia like 3 let your Lamb 
e | tye in the bottom,your Pigeons and Chick- 
ens next, and laſtly your Larks and other 
ſmall Fowl, over thefe ſpread bottoms of 
boiled Hartichokes, Sparagrafs and Grapes, 
if in the Summer time otherwiſe , Che(- 
nuts, Dates, Skirrets and Potatoes; you 
may alſo put ſome Lambſtones, Marrow, 
(weet-Breads , and the yolks of two or 
three hard Eggs, putting Butter on your 
Pye, cloſe it up; being baked, lair it with 
Anchovies diffolved in Claret, a little 
firong Broth and Gravy , with a grated 
Nutmeg , and a little drawn Butten beaten. 
up with the yolks of two Eggs. This 
lome call a Baſtard Biſs Pye. 


Hare Pye. 


Take a Hare, uncaſe him,. then bone 
and lard him with great Lard, then take 
\ two ounces of Pepper, as much of Nuts 

megs, and cight ounces of Salt, mix theſe 
; together, and ſeaſon your. Hare herewith 3 
| H 4 then 
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then make your -Pyc in what form you 
pleaſe of bolted courſe Rye and Meal, put 
Butter in the bottom, and lay in your Hare 
laying upon it ſome whole Cloves, a ſheet 


of Lard , and a good quantity of Butter, . 


then baſte it over with Saffron water and 
bake it, then draw it, and liquor it with 
clarified Butter : you may make your Pye 
of white Paſte, if you intend to at it 
hot. 


: Otherways. | 

Make your Pye of a Gallon - of Flowre, 
then take two Hares and ſeaſon - them 
lightly without , with Salt , Nutmeg and 
Pepper , then take half an ounce of Nut- 
megs, the like of Pepper, a little Salt, Ca 
pers, Raiſins, Pears in quarters, Prunes,with 
Grapes, Lemon or Goosberrics, and fill 
the belly herewith; being baked, liquor it 
with Verjuyce and Sugar, with fome large 
Mace, you may uſe White wine or Claret 


in the ſtead of Verjuyce, 


Hare minced Pyes, 


bim-ſmall wich Bect-ſuet, and a pound and 


halt of - Raiſins minced , ſome Currans, | 


Cloves, Mace, Salt and Cinamon, mingle 


: 


| 


Take a Hare and bone him, then mince | 


thele | 
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theſe together, and fill your ſeveral Pyes 
therewith 3 when baked, liquor them with 
Sack or White wine and Sugar, 


Hares baked a-la-mode de France. 


Take two Harcs and parboil them, then 
fake the fleſh from the bones and: mince it 
ſmall, put it into a Mortcr, and beat it 1n- 
toa lump, ſeaſon it and {ouce it m Wine 
and Vinegar; lap all this pulp, about the 
Chine of one Hare, ſo it will ſeem but 
one having larded it very well, put it in- 
toa Cofhn with good ſtore of Butter 3 be- 
ing- baked, liquor it with melted. Butter; 
Nutmeg, Ginger and Sugar. 


Hares baked to be eaten cold. 


Your Hare being parboiP'd, and the fleſtt 
taken from the bones, mingle it with ſome 
Weſtphalia Ham boiled very tender 3 mince 
theſe well together, and' beat them in- a 
Morter, then ſeaſon them with:ſ\weet Herbs, 


| Pepper, Salt, Cloves, Mace and Nutmeg, 


with a little Vinegar , and: the yolks of 


four Eggs, then beat them again, till your 


have reduced them into a pulpy ſubſtance :: 
having your Pye made in {ome proportion 
like a Hare, lay in ſome of the Mcat; wath 
t with the, zolks of Eggs , and {queeze- 

, H 5 itt 
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it down, then lay a laying of Bacon, cut 
indifferently {mall, and waſh that likewiſe 
and ſo do over every lay tilt all your mext 
be in the Pye 3 the laſt lay muſt be the B» 
con .with Butter a top , then cloſe it, 
ſetting the Ears and Head in their proper 
places, with a Funnel in the middle, and 
when it is- baked, fill it with clarified But 


ter , and when you carve it begin at the 
Tail, 


Lumber Pye. 


Cut your Beet-{yet into ſquare picces,and 
mingle them with Pepper, grated Bread, 
Cloves, Mace, {ſome bits of Vea}, {wee 
Herbs, Salt, Sugar, the yolks of four Eggs 


quarter'd , with Barberrics , and a littk} 


Cream ; work all theſe together, and put 
it into the Cauls of Veal like Sauſages , then 
bake them almoſt in a Diſh 3 and having 
2 Pye made ready, draw them and lay them 
therein with Butter, Verjuyce , Sugar, 


Dates , large Mace , Grapes or Barberric| 
and Marrow z being baked ſcrape Suga 
thereon. | 


Another very good way. 


Take two pound of Beef-ſuet,one pound 
& the fleſh of Capon boiled , and _— | 
' oi. 
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of a Leg of Veal parboil'd 3 mince theſe 
{mall, and add to them ſome fweet Herbs, 
and a good handful'of Spinage , with 
minced Pippins , two or three handfuls of 
grated Bread, a little Roſewater, the yolks 
of four Eggs, a pound of Currans 3 laſt- 
ly, ſeaſon it with Sat, Nutmeg, Pepper, 
Ginger , Cloves-and Mace; lay all thcſe. 
materials into - the Pye, and lay a top there»- 
of the Marrow of tour Marrow-bones, {ca» 
ſoned with Ginamon, grated Nutmeg, and” 
the juyce of an Orange, with the. yolks of. 
z above all lay ſliced Orangado, dryed? 
Citron, Ringo roots, candycd Ginger, pxey- 
ſerved Barberries, Dates, Sugar _ Buttex, .. 
and cloſe it up; when it is baked; liquor 
it with Verjuyce and Sugar, beaten toge- 
ther. with the. yolks of three Eggs, and* 
ſerve it up. , 


Lamb P 'ye. 


Cut your Lamb. into Steaks; Kidney; and * 
all the fat with it, ſeaſon it with Salt, 
Nutmeg, Pepper-and Mace 3 - your: Pye bc-- 
ing made, lay: in theſe ingredients, with a 
pound of Currans and. Pruncs, lay Butter at: 
top, and let it ſoak in the Oven three. 
hours and a half ;. when it is baked, liquor: 
Itwith a pint of White wine, fix yolks of- 
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Eggs, Sugar,. and a quarter of a pound of 
Batter , beat theſe up over the fire'in 
Pipkin till they boil, then cut open the lid 
and pour this into it, ſhaking it well togy. 
ther, 


Lamb Palty, 


Having, bon'd- your Lamb, cut it fouy 
ſquare, then ſeaſon it with Salt, beaten Pep- 
per. Cloves, Mace, Nutmeg , and minced 
Tyme, lay in fome Beet-ſuet , and your 
Lamb thereupon , making a high bordet 
about itz then turning over your fheet, 
cloſe-and bake your Paſty; when it is & 
nough. liquor it with Claret, Sugar, Vine 
gar, and the yolks of Eggs bcaten up toge- 
they 3 if you would have iyour fauce only 
favory and not {weet, let it be Gravy onh, 
er the baking of bones in Clarct wine, 


Leg of Pork Pye. 


Skin and bone your Pork, beat it wet, 
and Jay it in Claret wine; then ſeaſon it 
with Cinamon, Nutmeg, Cloves, Mace, 
Pepper and Salt; then make your Pye Ve- 
niſcy like, and lay the Pork therein, cloſeit 
and {ct it into the Oven, it willrequirea- 


boye cight hours baking 3 before you ſetit 
| Th in, 
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in, waſh it over with yolks of Eggs or 
Saffron. Watcr, 


Marraw Pyes, 


Take Veal, mince it with Beet-ſuet, and 
ſeaſon it with Pepper-, Nutmeg and Salt, 
add to them boiled Sparagraſs cut the 
leugth of your thumb, yolks of hard Eggs 
quarter'd, {wcet-Breads of Veal cut {mal}; 
Potatoes or Hartichokes cut in hke manner, 
ſome interlarded Bacon and Cheſnuts, min- 
ple all theſe with your Marrow, fill your 
Pycs! and bake them ; liquor them with 
beaten Buttcr.. 

Or you may make them of bottoms of 
Hartichokes, Suckers, yolks of hard Eggs, 
Cheſnuts boiPd , and blanched Marrow, 
interlarded Bacon cut {quare, Veal {weet- 
Breads, Lambſicnes, Potatoes, Skirrets and: 
Sparagus, 


Mutton minced Pyes, 


Take the halt of a Leg of Mutton, and 
two pound of Beet-ſuct, mince theſe very 
imall; then add to thefe a pound of Cur- 
rans, the like of Raiſins of the Sun, one 
pound of Prunes, half an ounce of Carra- 
way fecd', and half an ounce of Nutmegs, 
three ounces of Salt , Pepper and Mace - 
cac 
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each half an ounce, mingle theſe well to» 
gether, and fill your Pycs herewith, 


Minced Pyes of Beef. 


" Take four pound of Betf, and the like 
quantity of Snet, with four ounces of Salt, 
Nutmeg, Pepper, Cloves and Mace 
each one ounce, Currans and Raifins of the 
Sun of ,cach two pound 3 your Meat and 
Suet being chopped very ſmall 3 mingleal 
theſe together and fill your Pyes. 


Minced Pyes of Veal. 


Take a Leg of Veal, and having par 


boil'd it , mince it, when cold , with Beek 
ſuet, then ſeaſon it with Pepper, Salt and 
Goosberrics, mix it with Verjuyce, Cur 
rans, Sugar, and a little beaten Saffron, 
you may ſhape them as you pleaſe , no 
Pycs having more variety of forms than 


theſe, 
Mare-maid Pye, alias Pig-pie. 


Take a ſucking Pig, skin it, bone it and 
_ it, then have a: freſh water fat Ee, 
ey'd; ſphit, boned, and ſeaſoned with Pep 
per, Salt and Nutmeg 3 then make your Pyt 
round, and lay therein the ſeveral quarters 
of your Pig with your Ecl', equally difit- 
| buted| 
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buted among them all, lay over all fome 
whole Cloves , ſlices of Bacon and Butter, 
cloſe it up , bake it in fine Paſte; be» 
ing enough , draw it, and filf it up with 
ſweet Butter. 


Neats tongue baked, 


Boik your Neats Tongue very tender, 
then ſeaſon it with Nutmeg , Mace and a 
little Saltz after this make a Pye in the re» 
ſemblance of the Fongne, and lay it therein, 
with five or fix blades of Mace upon it, 
three or four Dates quarter'd, a little O- 


' range ſliced, with the core of a Lemon, halt 


a pound of Butter, fome Sugar, and ſo clofe 
it up; ict it ſtand an hour and a halt in the 
Oven, then draw it, liquor it with Sack, 
and the juyce of a Lemon, a little Sugar, 
the yolks of two Eggs, and a little {weet 
Butter ; theſe muſt be ſet over the fire, 
and. carcfully ſtirred betore you pour 
them in, 


Neats Tongue Pye otherways. 


Being boiled tender, blanched and cold, 
mince {mall ſome of the Meat , which 
you muſt cut out of the butt-end, with 
fome Beef-ſuet, ſeaſon it with Pepper, bea- 
ten Ginger and Salt, Curxans, grated Bread, 

Wo 
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two or three yolks of Eggs, Raiſins and 0. 
range minced - ſmall, with ſome minced 
fycet Herbs, fill your Tongue herewith, 
then wrap it in a Caul of Veal, laying ſome 
thin ſlices of Veal under, the Tofgue, 
with ſome ſlices of interlaxded Bacon, 
place on the top of all ſome Marrow, large 
Mace, Barberries and Butter 3 whenitis 
baked, Hhquor it with White wine, Butter 
and- Sugar. 


_ Neats Tongue minced Pyes. 
Your Tongue bcing boiled tender, when 


it is cold blanch it and mince it very {mall | 


with three pound of Bcct-ſuet, then let 
your ſcaſoning be an ounce of Cloves and 
Mace beaten, a little Salt, a preſerved O- 
range, and a little Lemon-pill minced, a 
quarter of a pound of Sugar, three pound 
of Currans, a little Rofewatcr, ſome Sack; 
mingle theſe all together, and. fill your 
Pyes, 


Neats Tongue baked in a diſh, 


Having boiled it tender. blanch it then 
take the fleſhoout of the butt-end.and mince 
it very: {mall with Marrow and Beet-ſuet, 
{caſon it with Nutmeg, Pepper, Salt, par- 
boil'd Currans; and- a Date cut in _ 
a 
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iid to theſe the yolks of two new Taid 

2s, and a ſpoonful of fweet Cream, then 
work theſe together with the powder of a 
tryed Orange-pill, ſprinkle fome Verjuyce 
over it; and caſt on ſome Sigar : Stuff 
your Tongue herewith, and bake it in a 
Diſh, baſte it with ſweet Butter to keep it 
from drying 3 being enough, fauce it with 
Vinegar, Butter, Nutmeg, Sugar, and the 
juyce of an Orange. 


Olive Pye. 


Take Veal ox Mutton, and cut it into 
thin flices, hack them with the back of 
your knife, and ſpread them abroad, then 
take Strawberry-leaves , Sorrel, Violet- 
leaves, Endive, Sage, Parſley, Spinage, Sa- 
vory,Marjoram, and a little Tyme ; mince 
theſe ſmall with the yolks of hard Eggs; 
add to them half a pound of Currans, 
Nutmeg , Pepper , Cinamon , Sugar and 
Salt, ſome minced Raiſins, Goosberries and 
Dates minced ſmall , mingle thefe toge- 
ther, and ftrow them on your {lices of 
Mutton or Veal, then row] them up, and 
put them into a Pye; lay on the top of 
them ſome Dates, Marrow , large Mace 
and Butter, cloſe it upz when baked, li- 
quor 
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quor it with Verjuyce, Sugar and Butter, 
and ſo ſerve it up. 


Oxe-cheek Pye. 


Let your Oxe-check be young, and boil 
it tender; when it is cold cut it out inty 
Alices 3 then add thereto Tyme, ſweet Mar 
joram, Savory and Spinage with an Onion, 
ſeaſon your fleſh with Pepper , Nutmeg, 
Mace, Cloves and, Salt, put it into your 
Pye with ſome ſeaſoned and fliced Pal. 
lates; then put in two whole Onicus 
with ſome Butter, and cloſe it upz when it 
is baked, liquor it with -Claret wine , the 
yolks of Eggs, Vinegar ahd Sugar beaten 
all together. 


Oxe-cheek Pye otherways, 


Having boil'd it tender , bone it , and 
ſeaſon it with Pepper , Nutmeg and Salt; 
having made your Pye, put into the bot- 
tom thereof ſome Beet-ſuet minced indif- 
ferently ſmall 3 then lay on the Checks, and 
over them a pudding made of minced raw 
Veal, Currans, grated Bread, Suct, Eggs, 
Saffron, Nutmeg, Pepper, Salt, thin {lices of 
interlarded Bacon and Butter , cloſe it up, 
and - when baked, liquor it with Butter. 


O xt- 


Oxe-Pallate Pye. 


Boil your Pallates tender, and blanch 
them, cut them in pieces, and add to them 
the [wect-breads of Lamb or Veal, ſquab 
Pigeons, Marrow, Lambſtones,Cocks-combs, 
me-kernels, Cheſnuts, Oyſters and Capers, 
halls of forced Meat , ſeaſoned with Nut- 
meg, Ginger, Pepper, Salt, a {mall quan» 
tity of Cloves and Mace, Lemon , Grapes 
or Goosberries,, fill your Pye herewith, 
and lay on the top ſome Butter, when it 
k baked, lair it with half a pint of Mute 
ton Gravy , the yolks of four raw Eggs, 
4 little White wine, a couple of Anchovies 
ind juyce of .Leman 3 ſtir it well about, and 
kt it into the Oven agan, there let it ſtand 
till it bealmoſt ready to boil, then take it 
cut and ſerve it up. 


Pallates otherwiſe baked. 


Take Pallates, Lips and Noſes boiled 
tender, with Cock-ftomes:, -Cocks-combs , 
Lambltones and ſweet-Breads (calded, flice 
a theſe, and put to them half a pint of 
krge Oyſters parboil'd in their own li- 
quor, quarter*d Dates, Pine-kernels, pickled 
Broom-buds , flices of interlarded Bacon 


calded ,, a dozen Cheſnuts roaſted and 


blanched 


164 Flefh of all ſozts 
blanched , ſeaſon all theſe with Salt, Nut. 
meg, large Mace, and fjll your Pye herewith, 
laying on the top good ſtore of (weet 
Butter , with ſome Marrow 3 when it 
is baked , liquor it with Claret, Butter, 
and the yolks of Eggs beaten together, 
ſhake it well together, and garniſh it with 
ſliced Lemon, pickled Barberries , Graps 
or Goosbcrrics. 


Pig Pye. ' LEW 
Take a young, Pig and kin it, then bone 


it and beat it very ſmall, ſeaſon it with|' 
Nutmeg, Ginger, a little Pepper and Salt, | 


rubbed well on it, let your Pye be round 
and deep, and be not ſparing of your But- 
ter in the baking 3 it will require five hour 
baking. 

Or thus : 


Skin a ſmall fat Pig, and cut it into quar-| 


ters, then ſcaſon it with Salt , Pepper and 
Ginger 3 then lay it in your Pye with {ome 
ſtript and minced Parſley , ſome ſprigs-d 
Winter-Savory., lay upon theſe the yolks 
of tour Eggs boiled hard and minced, over 
theſes put fome blades of large Mace,1 
handtul of cluſters of. Barberries, a handful 
of well waſl'd and cl;an pick'd Currans,1 
little Sugar, halt a pound of ſweet ou 

clole 
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"|doſe it, and let it ſtand in the Oven two 
| hours, if which time-it will- be baked, then 
draw it , and put therein half a pint of 
White wine an Sugar being firſt warm'd 
over the tire , put on the Pye-lid, and fo 
rye it up. 

; Ot thus you .may bake a Pig 3 ſcald it, 
nd fit it on the- mid(t, then fley- it and 
bone-it; ſeaſon it with Pepper, Salt, Cloves, 


[Mace and Nutmeg 3 take ſome ſweet Herbs 


[and chop them ſmall, with the yolks of 
+ [three new laid Eggs, and ſome Currans 3 
then lay one half of the Pig into your Pye 
and Herbs thereon, then lay in your other 


|| half, and Rrow. the reſt of your Herbs there< - 


on, With a good . quantity of Butter : This 
Way 15 i either hot or cold, 


Pig-pye after the neweſt faſhion. 


| Having flcy'd your Pig, cut it intc quar- 
ters, ſcaſon it with Salt , Ginger atid Pep- 
per , then. lay ..it into your Pye after this 
take Pariley and Winter-Savory {tript, and 
mince them (mall , firow theſe over the 
ſeveral! quarters or ſmaller pieces, and over 
them'the-yolks of four or tive hard Eggs 
chopped ſmall; over theſe foyr or ve 
blades of Mace, a dozen bunches.or more 
of Barberries, with a handful of Currans 
well 
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well cleanſed , ſome Sugar, and over qa 
ſweet Buttcr , bake it and liquor it with|Mez 
Verjuyce and Sugar warmed, lay on, thi|top 
lid, and ſcrape Sugar thereon, fill 


Pork, baked to be eaten cold. 


Bone firſt a Loyn of Pork, and cut| F 
part thereof into Collops, as big as a Hen |bont 
Egg, with as many Collops of Veal of the |ud 
fame bigneſs, and beat them both with |proy 
the back of a Cleaver ; lyou muſt ſeaſon jach 
your Veal with minced Tyme , Nutmeg, 
Cloves and Mace, with the yolks of Eggsj| y 
your Pork muſt be fcaſoned otherways, 
with minced Sage, Pepper, Salt, and the 
yolks of Eggs alſo; then lay a laying of 
Pork into your Pye, and a laying of Vel 
upon it, then Pork on that, and Veal up- 
on that, till all your Meat is in ; then cloſe 
it, and baſte your Pye with Saffron water, |! ! 
or the yolks of Eggs; when it is baked |: 
and cold, fill it with clayitied 'Butter, let |but 
your firſt and laſt laying be Pork, 


Rabbets baked to be eaten cold. 
Parboil your Rabbets and bone £- 
| 


then lard them', and ſeaſon them with | 
Pepper, Salt, Cloves, Nutmeg and Mace, 
then put them into the Pye , with a good 
quantity 


_— 


« 
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al quantity of Winter-favory and forced 
th|Meats, put on a pound of Butter on the 
heltop, and cloſe it, when baked and cold, 
ill it with clarifhied Butter. 


Red Deer baked. 


ut] Having taken out the back finew and 
ns |boned your ſide of Veniſon , ſeaſon it and 
he Jard the Fillets with great Lard 3 your 
 |noper ſeaſoning, is Nutmeg and Pepper of 
a jach three ounces, and five ounces of Salt, 
your Veniſon for the better entring in 
your ſeaſoning z your Pye or Paſty being 
de, lay in the bottom ſome Butter, a 

er of an ounce of ClovesÞ two or 
of |tiree Bay-leaves , then lay in your fleſh, 
al jad thereon a few Cloves, and good ſtore 
«> Butter, cloſe it up, and let it ſoak inthe 
Oven nine hours at leaſt z before you put 
1, |it into the Oven, bafte it with Saffron wa- 
ed |tr; when baked, fill it up with clarified 
et |Butter, | 


dwther very excellent way to bake Red 
Deer, 


, be your Veniſon, and if it be the ſide, 


þ |Kinit, and beat it with an Iron-peſtle, but 
too ſmall, then lay it a ſtceping in Cla- 

rt wine and Vinegar twenty four hours : 
having 


- 
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having lain that time, take It out, ad dry 
it with a cloth 3 if it be lean, lard it with 
great Lard as long and as thick as your fin: 
ger; ſeaſon it exceeding wcll with Nutmeg, 
Mace, Ginger, Peppcr and Salt, makeyour 
Pye with Rye Pafte, deep, round, and ve. 
ry thick, laying Bay-lcavcs in the bottom 
and top, then cloſe it , leaving a funnel 
in the middle; it you intend to keep it 
long, when it is baked, pour away all the 
Gravy. and take Butter and knead it, and 
waſh it in two or three waters, then melt 
it, and fill up your Pye therewith you 
may keep it thus a quartcr of a year, you 
may bake - after this manncr in a Pot, and 
it will nofk only keep longer, but require 
leſs Buttcr to fill it up. 


Steak-pye of Mutton, 


' Having made your Pye deep, round and 
pretty thick, take a Neck and Breaſt of Mut- 
ton, and cut them out into pieces & to fy, 
hack it with your Cleaver,and ſeaſon it with 
Nutmeg, Pepper, Salt, ſweet Herbs: minced 
very {mall, a handful of Capers, two 0: 
nions nunced {mall , the yolks of three or 
four hard Eggs chopped: thus ſeaſoned, lay in 
your meat {cattering theſe materials ove! 
it, and laying pretty ſtore of Butter on the 
top, 
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top, then cloſe it, and let it foak in the 
Oven - three hours at leaſt in a moderate 


heat, 
" Steak-pye with a French Pudding in it. 


Seaſon your Steaks as aforcſaid, and let 
them ſtand in the Tray or Diſh two hours 
then take a lean piece of Mutton , and 
mince it ſmall with Beet-ſuet, and a few 
ſweet Herbs, with two or three leaves of 
red Sage , grated Bread , yolks of Eggs, 
ſweet Cream, Raiſins of the Sun, incorporate 
theſe together , and make an indifferent 
tiff Pudding, rowl them into balls, and 
when you haye laid your Steaks in a deep 
Pye, put .your Pudding, balls in alſo with 
{ome Butter 3 Laſtly, ſprinkle a little Ver- 
Jayce thereon, and col it up: being ba- 
ked, take Bay-leaves and fry them in But- 
ter, and' ſtick them in the walls ſerve up 


+| your Pye with a cover, ſqueezing thereon 


the juyce of Oranges or Lemon. 


Otherways. 


Cut a Neck and Breaſt of Matton bes» 
tween every rib, and bcat cach diftin@ly 
with the back of a Cleaver, then ſea- 
ſon the pieces with Pepper and Salt 3 ha- 
ving laid them into your Pye , put thereon 
four 
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-four or five blades of large Mace, and half 
a.pound of {weet. Butter, cloſe-it up, ang 
Ict it ſtand in the Oven two hours : in the 
mean time boil ſome Parſley very tender, 
and beat it as ſoft as the pulp of a boiled 
Turnip , put to it a quarter of a pint of 
White wine Vinegar, a little \weet Butter, 
and two ſpoonfuls of Sugar, heat theſe- 6 
ver the fire, then draw your Pye, and cut 
open the lid, and pour this ſauce all over 
the Pye, then thake it well on your Peel, 
that the Sauce and Gravy may mingle to- 
gether, put on the lid, and fcrape on ſome 


Stgar, 
Sweet-breads baked. 


Take Sweet-breads and boil them, ad- 
ding thereto ſome parboil'd Currans, two 
or three minced Dates, the yolks of a cou» 
ple of new laid Eggs, ſome grated white 
Bread, ſeaſon ic lightly with Pepper, Salt, 
Nutmeg and Sugar, *wring,-in the juyce of 
an Orange or a Lemon; lay theſe materials 
between two ſheets of Puft-paſte, and bake 
it: it will do every whit as well frycd in 
200d {weet Butter, 


 Sheeps Tongaes baked. 


Having boiled them tender , blanch 
them 
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them-and cut them into thin ſlices, then ſea- 
fon ther with Cinamon, Ginger, and a lit- 
le Pepper, end put them into a Coffin of 
ne Paſte, with ſweet Butter, and. a few 
ſweet Herbs minced very ſmall :- whilſt it 
s baking, take a little Vinegar , Butter, 
Nutmeg, Sugar , the yolk of a new laid 
Egg, one {poonful of Sack, and the juyce 
of a Lemon 3 boil all theſe together on a 
Chafing-diſh of coals, and put it intoyour 
Pyc; ſhog it well together and ſerve it 


up. 
Tongne Pye. 


Take a Tongue and Udder, after you 
have ether boiled or roaſted it, and ſlice 


'them into thin flices, and ſeaſon them with 


Cmamon, Ginger and Saltz then take half 
xpound of Raiſins of the Sun ſtoned ; your 
Pye being in readineſs, lay in a laying of 
Tongue and Udder, and another of Railins, 
continuing ſo doing till your Pye be fill- 
ed; put Butter on the top, and cloſe it up3 
when it is baked, liquor it with this Cau- 
dle,which you muſt make whillt it is baking, 
take Eggs, Vinegar and White wine, Sugar 
and Butter, beat theſe up together, till it is 
ready to boil; then opening your Pye, 
Four it all oyer,and ſerve it up hot. 


1 2 Veal 
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Veal a Breaſt, Rack, or Loyn how to bake, 


Take which Joynt you pleaſe and bone 
it, ſeaſon it with Salt, Nutmeg and Pepper; 
then take ſome ſweet Herbs, as Tyme, 
ſweet Marjoram, Penniroyal, Winter-ſavo- 
Ty, &rc. and mince theſe ſmall with ſome 
Beck-ſuet, ſtuff your Loyn or Breaſt of 
Veal herewith, and put it into your Pye, 
cloſe it, and bake it in good cruſt, and li- 
quor it with Butter, and the juyce of an 
+ \Orange or Lemon. 


Veal (Fillet) Pye. 


Cut-your Fillet into picces about the 
bigneſs of Walnuts, and ſeaſon them with 
Cinamon, Ginger, Sugar and Salt; as to 
the form you may make what choice you 
pleaſe ,, lay in your meat with Cheſnuts 
roaſted , blanched and quarter'd, Dates 
ſliced, and the Marrow of two Marrow- 
bones, cloſe it, and when baked, make a 
acaudle of White wine, Cinamon, Sugar 
and Ginger beaten up together, and poured 
into your Pye, 


The fame'to be eaten cold, 


Make a Pye of hot Buttcr, paſte and fine 
Flowze, *then take a Leg of Veal, and cut 


off 
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off alarge Fillet, then divide that into three 
equal picces, and parboil them; when cold, 
ſeaſon them with Salt, beaten Pepper, Nut- 
meg, Cloves and Mace , then lay in one 
Fillet, and firow on ſome minced Tyme, 
laying . on ſome ſlices of Bacon, fſcafoned 
with Pepper and Sagez then lay on the 
ſecond , and ſo the third Fillet with Ba- 
con. over every lay 3 then over all- ftrow 
ſome minced Tyme, and alittle feaſoning, 
with ſome large Mace and ftore of Butter : 
This done, cloſe up your Pye, baſte it with: 
yolks of Eggs ;,when it is baked and cold, 
kill it up with clarified Butter, .” 
Forget not to beat your Veal very welt 
with the back of your Cleaver before you 
ſalon it. | : 


Umble- Pye made off a Lambs head and Fur-. 


t Hance, 


Boil your meat reaſonable tender, take 
_ the fleſh from the bone, and mince it {mall 
with Beet-luct and Marrow, with the Li-- 
| ver, Lights and Heart, a few {wcet Herbs 
| and Currans, ſeaſon it with Nutmeg, Pep- 
' perand Salt, bake it in the form of- an Un» 
| ble Pye, and your Pallate ſhall hardly di- 
* fiinguiſh which is which. 


I-23 V ent- 
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Veniſon Pye. 


Raiſe a four {quare Cofhn of hot Butter 
Paſte z then take ſome Oxe-ſuet minced 
ſmall, and Jay in the bottom of your Pye, 
then take your Veniſon ſeaſoned with bea- 
ten Pepper, Cinamon, Cloves, Ginger, Salt, 
Mace and Nutmeg, pounded, be ſure toflaſh 
your Veniſon, that it may the better cnter- 
tain the ſeaſoning, then lay you meat into 
your Pye with Butter on the top, and ſome 
few Cloves z let your Walls be ſubſtantial; 
when it is baked, and that will not be un- 
der fix hours, cut it up, and put into It a- 
bout a quart of Veniſon Sauce, 


Veniſon Paſty of a fallow Deer to eat bot a 
cold. 


Take the fide of a Fallow Deer, bone it 
and lard it with great Lard, then take Pep- 
per. and Nutmeg of each two ounces and a 
half, of Salt ive ounces, and ſeaſon it here- 
with; then have a Paſty made of a good 
thickneſs, and lay ſome Buttcr therein, up- 
on that lay your Veniſon the inſide down- 


wards, coat it thick with ſeaſoning, and | 
lay thereon a good quantity of Butter, not | 


forgetting to prick on ſome whole Cloves, 
indore. it with Eggs, and bake its when 


it. 
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is cold , fill it up with clarihed 
Butter, 

Otherwiſe in the beſt manner. 


Firſt. bake it in its own blood , wipe it 
clean, but waſh it not then skin it, bone 
it, and ſeaſon it as before expreſſed, then 
bake it again in fine Paſte , Puft-paſte , or. 
ſhort Pale, 


—_—___- — _ 
— 
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Land-fowl or Sea-fowl of all forts- 
baked in Pan or Palty.. 


Brand-geeſs baked to be eaten cold. 


T Ake. your Geeſe and parboil them, . 

then take out the Breaſt-bone with as 
many other bones as you can, with this 
proviſo , you do not 'unſhape your Fowl ; 
then ſeaſon them with Pepper and Salt, 
and lard them with: good. large Lard, and 


' put them into a Cothn and bake them 3 


when it is cold , fill it up with clarified : 
Butter, 


Chicken Pye. 


Take cight Chicken-peepers,. four ſweet- 
I 4 Breads 
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Breads of Veal, as many Sheeps Tongues 
boiled tender, blanched and cut into thin 
flices with the {weet-Breads, half a dozen 
Larks or Sparrows, half a ſcore Cocks- 
combs , a pint and a halt of great Oy- 
, ſters parboiFd,, and the marrow of four 
Marrow-bones 3 let all: theſe be ſeaſoned 
lightly with Pepper, Salt and Nutmeg fill 
your Pye three quarters full with thefe ma 
terials, then take ſome Veal and mince it, 
with as much Marrow , a little grated 


Bread , the yolks of three Eggs , minced ' 


Dates , Salt, Nutmeg, {weet Marjoram, 
work up theſe with a little Cream, and 
make it into balls, and lay them into your 
Pye, with ſome Gravy, bottoms of Harti- 
chokes, and fome Butter over all, lay ſome 
Marrow , Cheſnuts -boiled and blanched, 
large Mace, and a handtul of Goosberries, 
cloſe up your Pye, and when baked, liquor 
It with a little Butter, juyce of Oranges 
and Clarct wine, 

Or you may' bake them thus : having 
truſt them, ſeaſon them lightly as before, 
and put them into a Cofhn, lay on them 


ſliced Datcs, with the Marrow of four Mar-. 


. row-bones, ſome large Mace, fix ounces of 
 Eringo roots, ſome Grapes -and Butter, 


cloſe it up, and being halt baked, liquor it | 


with 
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with a good quantity of Butter , Grapes; 
Verjuyce and Sugar, then- bake it till - it is: 
enough, ice it and ſerve it up. 


Chickex Pyes for Winter. 


Seaſon your Chickens after you have 
truſt them, with Cloves,Salt,Pepper, Nutmeg 
beaten and Mace ; then take ſome Parſley: 
and Tyme and mince them ſmalt;, and 
mould. them into a ball with ſome Butter, 
and ſome of the aforeſaid ſeaſoning , ſtuff 
the bellies of your. Chickens herewith, and 
then lay them into your- Pye. with fliced 
Lemons on the top of them, and. the bot- 
toms of boiled Hartichokes cut into ſquare 
pieces, cloſe. it up, and when it is baked, 
take the yolk of an Egg, a grated Nutmeg 
White wine, Gravy and Butter beaten up 
together,and lair it therewith. 


Chicken Pyes for the Summer. 


Take half a dozen Chicken-pcepers and 
truls them, ſeaſon them with Nutmeg, 
Salt, Ginger and whole Mace, lay them 
into your Pye on their backs, and cover 
them with ſcalded Goosberrics or Cabbage, 
Lettice ,vvith ſome Aſparagus: boiled; aud 
Putterz when it is baked, liquor'it with a 
pint of White wine, the yolks of hali a 
l5 duty 
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dozen: Eggs , Sugar, and a quarter of 
pound of Buttcr beaten up over the hire till 
it boileth. 


Chickens baked with Grapes. 


Having truſt and {calded your Chickens; 


ſeaſon them with Pepper, Salt and Nutmeg, 
and lay them into a Pye with half a pound 
of Butter 3 when it is baked, cut it up, and 
lay on the Breaſts of your Chicken ſome 


Grapcs boiled in Verjuyce, Buttcr, Nut-. 


meg and Sugar, with the juycc of an Q- 
range or Lemon. 


Capon- baked in Paſty-pan, 


Your, Capon being roaſted and ' cold; 
take the fleſh from the bones-and lice it 


but preſerve the Thighs and Pinions, add- 


to the fleſh of your Capon four ſweet: 
Breads, half a pint of Oyſters, three Lamb- 
ſtones, and: ſeaſon them all with Nutmeg, 


Salt, Cloves, Mace, minced Tyme, ſweet | 
Marjoram and Penniroyal .lay into -your | 


Paſty-pan a ſheet of paſte, and in the bottom 
thereof lay your : Thighs and Pinjons 3 and 
1420n them (row a minced Onion, on thele 
lay your fleſh, and upon it the (weet- Breads, 
Lambſtones and Oyſters cut into halves,over 
alla handtul of boiled avd blanched Chel 


nuts, 
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nuts, put Butter on the top; and 'c!ole 
your Pan when it is baked, lair it with 
Claret wine, ſtrong Broth, Gravy , drawn 
Butter, ſome Anchovies diſſolved, with 
grated Nutmeg , garniſh it with fliccs of 
Lemon. 

In the ſame. manner you may bake a 
Turkey. 


Curlew or Hernſhaw baked.” 


Truſs them and parboil them, then ſeaſon - 
them with Pepper , Salt and Ginger, put 
them in deep Coffins -with a good: quan- - 
ay of Butter , and let the heads be vi- 

& 


Crane , Buſlard or Peacock, baked to be eaten 
cold, | 


Bone your | Buſtard, Peacock, Crane or :- 
Turkey , parboil and lard it with large 
Lard, then ſeaſon it with Salt , Nutmeg 
agd Pepper -of each about two. ounces and : 
a half 3 your Pye being ready , lay in the 
bottom thereof ſome Butter , with fome. 
beaten Cloves, then lay in your Fowt - 
with the reſt of the ſeaſoning .thercon , 
with a good quantity of Butter , clole it, 
baſte it  witly Saffron water , and _— 
zaked 
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baked and cold, fill it up with clarified 
Batter, 


Hen baked to be eaten cold. 


Having parboiled a young, fleſhy Hen, 
cut off the Legs, Wings and Merrythought, 
then flat the Carkaſs to lye handſome in 
the Pye; after this ; ſeaſon the fleſh with 
Salt, Pepper , Cloves and Mace, and put 
it into a Coffin with Lambſtones liced, 
{weet-Breads, Sauſages , fome Oyſters, the 
yolks of hard Eggs, and two Onions cut 
in halves, put on half a pound: of Butter 
and cloſe your Pye; when--it is baked'kir 
it with Claret, ſtrong Broth, beaten up with 
the yolk of an Egg, a grated Nutmeg and 
drawn Butter. 


Hen baked in Paſty-pan. 


Slice-the fleſh from the bones of a young 
Hen, that hath been roaſted or boiled , and 
3s cold, and (caſon. it with ſweet Marjoram, 


Tyme, . Parſley, and a large Onion minced | 
very {mall, with Cloves, Mace and Nutmeg 


beaten 3, then put your bones into the Pa- 
ſty-pan, firſt under-Jaying it with a ſheet 
of fine paſte; let your fliced mear lye'on 
the top hereof, and. over all put Butter, 
then cloſe it with another ſheet of palte3 
being 
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being baked , batter-the yolks of- half a do- 
ienEggs , being indifferent thick, put. to 
them ſome ſtrong, broth, and a-quarter of 
a pint of Claret wine , with ſome Parſle 
boilcd. green and ſhred ſmall, ſtir all theſe 
together with a ladletul of drawn Butter.z 
take. out. the boncs before you put in this 
lair, then fir all very well together 3 then 
tick the bones a top on the meat, and gar- 
niſh it with ſlices of Oranges or Le« 
mons, 


Herns baked to be eaten cold, 


So bone your Hern , that you do not 
miſhape it 3 then laxd it, and ſeaſon it with 
Pepper, Salt, Cloves and Mace.beaten, then 
lay it into a Coffin, making the head to ap- 
pear out of the lid z when it is baked, fill 
It up with clarified Butter, 


Heath-pouts , Pheaſant-pouts, or Pea-chikens 
baked. 


Take any of the aforeſaid and bone 
them, and lard them with Lard as big as 
your little tinger almoſt, then ſcaſon them 
with Nutmeg, Pepper, Salt , and a few 
Clovesz your Pye being made, lay ſome 
Butter inthe bottom thereof, then lay on 
your Fowls with good ftore of A 
an 
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and Butter z it you intend to- eat it cold, 
then muſt you alſo , when it is baked and 
cold, fill it up with clarified Butter 3 if you 
would have your Pye to be caten hot, ſta» 


fon your Fowl but lightly, and put inty. 


your Pye with them Bect-{uect,and ſome Veal 
minced {mall , ſome ſweet herbs, grated 
Nutmeg, -Peppef, Salt, the yolks of four 
raw Eggs, bottoms of boiled Hartichokes, 
Grapes or Goosbcrrics. 


Larks or Sparrow Pyes. 


Take what quantity of them you think 
fit, truſs them and. parboil them, then ſea- 
fon them with Pepper and 'Salt, then lay 
them in a Pye with Butter on the-top and 


bottom, mingle among(t them ſome Mar 


row , and a few Chcſnuts boiled and. 


blanched. 
Mallard Fyes.. 


Take a couple or . more of wild Mab- 
lards, and ſeaſon them very well with Pepe | 
per and Cloves beaten, fome Salt and a lit-- 


tle Nutmeg , lay them into. a deep Cofhn 
with ſtore of Butter, and a couple of large 
Onions minced {mall ; when baked, liquor 
your Pye with Butter only , or with an 
Anchovie, 

F ate 
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Take a brace of Partridges: and 'mince 
them, mince the like quantity of Beef-ſuet, 
then take Orangado and green Citron of 
each two ounces 3 let the Meat be ſeaſoned - 
with beaten Cloves , Nutmeg, Mace, Salt. 
and Sugar 3 mingle all thcſe together, and 
coſe it up - in. Puff-paſie. : being baked , 
open it and put therein half a- grain of Am- 
ber-gricle diffolved in Roſewater, ſtirring, - 
it well together lerve it up, 


Pigeons, Stock-doves, © ails or Rails baked to 
be eaten cold, 


Having made your Pye of a pottle of 
fine Flowre, and a quarter of a pound of 
Butter boiled in fair Water made up quick 
and ſtiff, then take halt a dozen Stocks - 
doves or. Pigeons, truſs, waſh,. and wipe 
them dry. then ſeaſor them with Nutmeg; 
Prpper and Salt of cach two ounces and a 
balt 3 laying ſome Butter in- the bottom 
of the Pye, put in your Fowl and the re- 
maining ſcaſoning, with good (ſtore of But- 
ter on the top 3 when it is baked and cold, 
fill it up with claritied Butter, 

It you will eat your Pye hot,then uſe but 
half the ſeaſoning,and when it is baked, lair 
IE. 
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it with Butter, Verjuyce, Sugar, fome ſweet 
Marjoram boiled and chopt ſmall, with 
the yolk of an Egg beaten up all toge- 


ther. 


Sea-fowl of all ſorts baked, a Swan , Whip. 
per, &Cc. 


Let your Swan, Whopper, or any other 
Sea-fowl be parboil'd, then boned, and ak- 
terwards larded 3 then take tour ounces of 
Salt, three of Nutmeg, two of Pcpper, and 
{caſon your Fowl herewith , bake them in 
Ryc-paſe made up ſtiff with boiling liquor, 
if you will cat it cold; if hot, aſe but half 

the ſeaſoning, and bake them in fine Paſte 
liquor'd with Clarct , Gravy, Butter, an 
Onion, Capers or Oytters. Thus you may 
bake Shovellers , Herns, Curlews., Gulls, 
Wild-Geeſe, Tamc-Gecſe , and Mulcovia 
Ducks, 


Swan Pye to be eaten cold. 


In the firſt place urcaſe or skin, your | 


Swan, then. bonc him and lard the fleſh, ſea- 
fon it lightly with Pepper. Salt, Cloves and 


Mace 3, then wake your Pye Swan-like of | 


Rye dough, and lay. your Swan therein, 
and upon it Jay ſome (ſheets of Lard and 


Bay-lcaves, and Buttter on the top of 


that; 


SO ——— 
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that; cloſe it up:, and baſte it with the 
yolks of Eggs 3 when it is baked, fill it up 
with clarihed Butter, 


Otherways. 


Only pluck your Swan and skin it, not 
fcald it, and take ont the bones, then par- 
boil it, and ſeaſon it with Salt, Pepper and 
Ginger 3 having larded it, put it into a 


deep Rye-cothn, with a good quantity of 


Butter 3 let it ſoak very well in the Oven, 
and being baked , pour in at the Funnel 
ſome molten Buttex, 


Turkey baked in the French faſhion. 


Having boned your Turkey, lard it with 
big Lard , then ſeaſon it with Pepper , 
Cloves and Mace, Salt and Nutmeg ; put 
into his belly ſome interlarxded Bacon , 
ſome Roſemary,. Bays, whole Cloves, whole 
Pepper and Mace, then let it ſteep all 
night in White wine in the morning cloſe 
itup in a ſheet of courſe paſte, aud bake 
it in a Pan with the ſame liquor it was 
In, it will require four hours baking 3 when 
It is enough, ſerve it on a Pye-plate ſtuck 
with Roſemary and Bays, with Muſtard 
and Sugar in ſaucers. 


Turkey 
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Twrkey baked to be eaten cold, © | — 


Parboil! your Fowl, then bone and lard 
hjm, ſeafon him alſo with Pepper, Salt, 
loves and Mace, put him into a deep 
Coffin with Butter on the top and bottom, 
let the head peep through the lid, then baſk 
it with Saffron-water, and when baked and 
cold, fill it up with clarified Butter. 


| Wild or tame Gooſe-pye. 


Having, broken the bones of your Gooſe 
parboil him, then take Pepper, Salt, Cloves 
- and Mace, and ſeaſon him therewith z then 
take a couple of Rabbets-and ' lard "them 
very well , then make your Pye of good 
hot Butter paſte then lay in your Gooſe 
with a Rabbet on each fide, with ſtoreof 
Butter on the the top. This is the good. 
Houſe-wives ſanding Diſh. 
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All forts of Fiſh, Fleſh and 
Fowl marinated, pickled or 
ſouced. 
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Filh marinated, pickled or ſauced. 


Carp marinated. 


' TAving feraped , waſh'd ,, cleans'd 
and dryed your Carp, ſplit it down 
the back, flowre it, and fry it criſp 
in Sallet Oyl, then lay it in a deep, 


' | Diſh, then put into a Pipkin ſome White 
| wine Vinegar, with a bundle of all ſorts of 


lweet Herbs, with ſome large Mace, fliced 
Ginger , groſs Pepper , fliced Nutmeg , 
whole Cloves , and ſome Salt 3 boil theſe 
together a little while, and pour it on your 
Filh, then preſently cover it up cloſe for 
two hours to detain the ſpirits of the Herbs 


| 


and Spices from flying out; then lay ſome 
llices of Lemon thereon and barrel it up. 


Comer - 


Fiſh Marinated, 


Conger marinated, 
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Cut it into picces, and fry it in clarified 
Butter, then pur it into a barrel, laying be 
tween every lay of Fiſh fryed Bay-leaves, 
large Mace, ſliced Ginger, and a few whok 
Cloves : Laſtly, add to them ſome Salt and 
White wine Vincgar, and ſo head you 
Cask, 


Conger ſouced, 


Take a fat Conger, {plat it and boneit, 
having firſt fley'd and ſcalded it, ſeaſon 
him with Salt, . Mace, and minced Nutmeg, 
then bind it up hard in a clean cloath, and 
boil it in Water and White wine, of each 
an cqual quantity, throw ſome Salt therein 
and keep it for your uſe. | 


Conger pickled. 


Firſt fley your Ecl., then cut him in 
pieces, and bind them up together: with 
tape, then boil it in Water , Vinegar and 
Salt, with a handful of Fennel ; when its 
boiled; put it into your Soucing-pan with 
ſome of the ſame liquor, Beer , Vinegar, 


and a handful of green Fennel laid on the |j 


top of your Fiſh, 


| 


Caveer | 
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Caveer pickled, 
Waſk your Caveer in Vinegar, ſeaforr it 


>| with Salt , then preſs it two or three days, 


that all the liquor may run from it 3 then 
mix it with bcaten Pepper and Salt, preſs 
it once more as long as before ; if you 
ind it ſeaſoned high enough, put it into 
a earthen pot ,, and ſirow ſome Salt upon 
it; when you uſe it, you may either ſlice it 
on a plate with Oyl, Vinegar, and liced 
Lemon 3 or temper it in a Diſh with Vine- 
gar; then pour on Oyl, juyce of Oranges, 
Pepper, and ſome ſliced Lemon, and firow 
on the pill being ſhred ſmall. | 


Eels collard. 


Take a good large ſilver Eel,ſplit him down 
the back, and take forth the bone, waſh 
and dry him , then alt him 3 after this take 
minced Oyſters, Tyme, ſweet Marjoram, 


 |[Winter-ſavory, an Onjon minced {mall , 
| |Nutmeg, Cloves and Mace pounded in a 


Morter, ſtrow theſe ingredients on the in- 
tide of the Eel or Ecls, then rowl them up 
cloſe, and: bind them with tape, boil chem 
n Vinegar , Water and Salt, a faggot of 
[weet Herbs ., and three whole Onions , 


adding to this pickle ſome Ginger , 


garniſh 


I90 Fiſh Parinated, | 


garniſh your Diſh with Fennel an{| on | 


Flowers. 


Eels ſouced otherwayg. | 


Take four large fat Ecls, fcour themi 
Salt, draw, wath and cleanſe them, then 
cut them into equal pieces a fingey and 
half in length, ſcotch them on the back, 
and lay them a ſtceping in Wine Vinega 
and. Salt about two hours, then boil than 
with {weet Herbs, Onions, large Mace be- 
ng boilcd, pour away the liquor ; when 
they are cold , take a pint of the liquor, 


and as much White wine, and boll it uy 
with ſome Saffron beaten to powder, then 
take out the Spices, wherein the Fiſh was 
boiled, and add them to your White wine, 
&c. and pour all over your Ecls. 


Flonnders, Plaice or Soals marinated. 


Dry well with a clean cloth your Fiſh, 
fowre them and fry them in Sallet Oy, 
which you muſt make very hot, and that 
will make your Flounders fry criſp and 
brown,—then put them into a large carthen 
Pan, put thereto ſliced Nutmeg, Ginger, 
large Mace, whole Pepper, and a couple 
of fliced Lemons , over theſe lay ſome 


Bay-leaves tryed, and a little Salt, pounng 
on 
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on them as much White wine and Vine- 


gar as will cover them. 


take Fennel and bruiſe it in Salt and Vine- 
gar, and with a ſprig of Fennel waſh them 
tetween the carkaſs and tail; leave fome 
branched Fennel under the tails , pour on 
them White wine, Vinegar, Maee, Cloves, 
Nutmeg, and ſliced Ginger. 


Lobſters marinated, 


Half boil your Lobſers , then take out 
the meat from the ſhells, and lard the tails 
with a Salt Ecl, then cut the tails long 
ways, and fry them in ſweet Oyl,, when 
enough , ſet them by z then take White 


|wine Vinegar, Mace, Nutmeg, ſliced Gin- 


ger, Cloves, Pepper, Salt, the tops of 
Tyme, Roſemary , Sage, Winter-ſavory , 
lweet Marjoram , Bay-leaves and Parſley , 
diſh up your Fiſh , and pour all thefe ma- 
terials thereon with the flices of three 
Lemons, xunning it all over with But- 
(er, | 


Lob- 
P bows ge 


Fiſh Marinated, 


Lobſters pickled otherways, 
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Take Vinegar, White wine and Salt, an / 
boil your Lobfters therein 3 being boiled 
ſet them by : then take large Mace, wholk 
Pepper , and all manner of ſweet Herbs, 
and boil them all together in the liquor 


with the Lobſters, adding thereto ſome | 
whole Cloves, then barrel them up ina 


Veſſel that will juſt contain them , pouring 
the liquor on them , and keep them for 
your ule. | 


 Lumps fouced, 


Boil you? Lump with. the skin on, 
having firſt {calded and ſcraped it very 
well, then take the tail of a Lobſter. ſome 


large Oyſters, Prawns, the yolks of hard ; 
Eggs, ſome ſweet Herbs, and mince thele * 
all together ; then put to them ſome grated 


Bread, Nutmeg , Cloves , Mace. Ginger, 
and ſome Salt, it will not be ati:{6. to add 
hereunto an Anchovie or two, put cheſe in- 
to the belly of your Lump. and boil-him 
in White wine, Water , . Vinegar and Salt, 
ſerve him to the Table with' ſomc of the 
Iiquor, 

. You may in this manner ſouce any Fiſh, 
; as 
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as Soals, Mullets,. Dace , Gurnets , Pikes, 
Carps, Perches, Tenches and Roches, 


Mullets ſouced, 


Having ſcaled and waſh'd them clean , 
lay them in a Diſh, and throw ſome Salt 
upon them, ſome fliced Ginger and large 
Mace , put ſome Wine Vinegar, and two 
or three .Cloves ; then boil it with as 
much Wine as Water, but put not in the 
Fiſh till the Water boils 3 being boiled 
enough, put it intoa flat-bottoam'd carthen= 
Pan, and pour on the liquor and cover it 
clole. | . 

Mullet marinated, 


Take a Gallon of Vinegar, and a quart 
of Water, a good handful of Bay-leaves, 


' a5 much Roſemary, and a quarter of a pound 
| of Pepper beaten ſmall 3 put theſe toge- 
| ther, and boil them over- a ſoft fire, and 


ſcaſon the broth with Salt 3 then fry your 
Fiſh in good clarified Butter, take them up 
and put them into a barrel chat is but juſt 


lufficient to contain them, lay the Bay- 


leaves and Roſemary between every ly of 
Fiſk, and pour the broth on it 3 when it 
5 cold cloſe up the Veſſel. 


K Oyſters 


#94 Fiſh Marinated, 


Oyſters picked. 

Make choice of your largeſt Oyſters , 
ſirain them from the liquor and waſh 
them clean; then ſet on as much Water as 
you think will cover them, and when 
it boileth, put them in and but juſt ſcald 
them, pour them from tie liquor , then 
take ſome of their own liquor, and mingte 


it with a little of that in which they were 


ſcalded, ſome Vinegar, large Mace, whole 
Pepper, Salt, and two or three Bay-leaves, 
boil all theſe together z and when your Oy- 
ſers arc cold barrel them, and fill them up 
with liquor, putting thereto, if you like it, 
.a Clove of Garlick. 


Another way. 


Take a Gallon of very fair large Oyſters, 
they are beſt abvut the full of the Moon, 
-parboil theſe in their own liquor, then 
take them up and dry them in a clean 
cloth, and put them into a well ſeaſoned 


barre} z then take the Oyſter liquor well ' 


cleanfed from the dregs, and boil it with a 
pint- and a halt of White wine, half a pint 
ot White wine Vinegar, four or five blades 
of. whole Mace, three quarters of an ounce 


of Pepper not bcaten , three ounces of 
white 
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white Salt, three races of ſliced Ginger , 
and a dozen or fourteen Cloves, pour this 
liquor into your barrel and head it up 
clole. 

Serve them up ina clean Diſh with Bay- 
leaves, Barberrics, and ſliced Lemon round 
about them. | 


Oyſters marinated. 


Take ſix quarts of large Oyſters, parbof 
them as aforeſaid, then waſh them in warm 
Water, dry them, flowre them , and fry 
them in a pottle of ſweet Sallet Oyl, make 
them as criſp as you can, and keep them 
warm till you have made a fauce of White 
wine, wine Vinegar, half a dozen blades of 
Mace, fliced Nutmeg, Ginger fliced, a good 
quantity of Cloves and whole Pepper, with 
lome Salt 3 boil all thefe Spices with a fag- 
got or two of ſweet Herbs 3 having diſh'd 
your Oyſters, pour on the liquor and Spices, © 
and garniſh it with ſliced Lemon. 


Pike ſonced. 


Having drawn and cleans'd your Pike ves 
ry well, put on your kettle, and when your 
Water boils, put in your Pike with ſome 
Salt, let it boil leaſurely with no more li- 
quorthan will cover it: or you may boil it 
K 2 fOr 


for keeping a-confiderable while in as much 
Wine as Water indifferently ſcaſoned with 
Salt, add thereto a little Vinegar, ſliced 
Ginger, large Mace, Cloves and ſome Le- 
mon-pillz being boiled not too much, take 
it.up .and lay it by till you have boiled up 
the liquor to a conſiſtency, then.lay' it in 
{ome deep Pan, and pour your liquor all 
over it, and cover it up cloſe. 


Salmon how to pickle to keep fix months on | 
longer. 


Take the Salmon and cut it in f1x round 
pieces, then boil it in Vinegar and Water, 


two parts of the former and one of the |. - 


lattcr, put not in your Salmon till the li- | 
quor hath boiled halt an hour z your Sal- 
mon being boiled, take it up and drain it, | 
then take Roſemary-leaves , Bay-leaves, 
Cloves, Mace and whole Pepper, a good 
quantity of each, and boil them in two 
quarts of White wine, and 'as much of Vi- | 
negar , Jet tneſe boil half an hour 3 your | 
Salmon. being cold, rub it well with Pepper 
and Salt, and put it up in a barrel with a 
Jay of Salmon, and another of Spice, that is 
boiled in the liquor 3 having filled your 


Veſſel, four on the liquor, Renew your 
| pickle 
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pickle once a quarter, and your Salmon. 
will keep a compleat twelvemonth. 


Salmon pickled in Collers. 


Having cut off ſome of the tail, take 
the reſt ot the ſide, waſh and dry it ; then 
waſh it with the yolks of Eggs, mince ſome 
ſweet Herbs, and ſfirow thereon, with a lit» 
tle Fennel, ſeaſon it with good ſtore of Salt, 
Cloves, Nutmeg, Mace , Ginger and Pcp- 

per, then bind it up in Collers with broad 
| tape, then ſet over your Kettle with Watcr, 
Vinegar and Salt, and let it boil with a fag- 
. got of {weet Herbs, ſliced Ginger and Nut- 

meg, then lay it , when boiled, into ' your 
| . Souce-pan, and pour ſome liquor thereon.. 


Soals ſouced, 


Take new caught Soals, and ſcotch them 
on the White fide thick, but not too deep, 
then boil them in White wine, wine Vine- 
gar,Cloves, Mace,ſliced Ginger and Salt, net 
putting in your Fiſh till your liquor boils, ' 
which muſt be no more than will cover 
them 3. then put in fliced Onicns, Parſley-, 
Tyme, Sage, Roſemary, {weet Marjoram, 
and Winter-ſavory being boilcd. enough, 
{et your Fiſh. a cooling, 


K 3 Foals 


Fiſh Marinated, 
Soals ſauced and Collerd. 


Take out the bone of your Soals, and ej- 
ther ſcrape or skin them , but ſcraping is 
moſt proper 3 then take Salmon, Oyſters; 
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Lobſters, Shrimps or Prawns, and mince { 


theſe with the yolks of Eggs boiled hard 
with ſome Anchovies, add to theſe a hand. 
ful or what you think fit of minced Herbs, 
ſeaſon all with Nutmeg, Cloves, Ginger, 
Pepper and Salt ; your Soals being dryed 
and waſhed over with the yolks of Eggs, 


{ſpread on them the aforeſaid materials, then | 


rowl up your Soals in Collers, binding 
them hard with Tape 3 when they are 
boiled, pickle them in Wine, Water, Vi- 


negar, Salt, Spices and ſweet Herbs bol- 


ed together, 
Sturgeon pickled. 


Garbidge your Sturgeon , if it be a Fe | 


male keep the Spawn to make Caveer, plit 
him down equally on the back, cut off 
your ole to the body-ward, then your hiſt 
and ſccond Rand very fair, let your tail- 
piece be the leaſt, bind up thelſe pieces cloſe 


with flag or tape, and ſeaſon them with | 


Salt very well, let it boil an hour and a 
half before you takeit up, and all the while 
| it 
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| it boils , ſcum off the Oyl, and ſupply it 


with liquor , otherways your Sturgeon 
will be ruſty, 


$tmrgeon ſouced a better way to keep a long 


time. 


Having drawn your Sturgeon, cut down: 
your Sturgeon on the back into equal Sides 
and Rands, then waſh it from the blood 
with Water and Salt; then boil it in Water, 
Vinegar and Salt till it- be tendes, then lay. 
it inſome place to cool, when cold barrel: 
it up cloſe with the liquor it was boilcd: 
=j | 


Sturgeon marinated. 


Take the Jobs and Rands of Sturgeon, 
and having, cleaus'd, dryed and flower'd: 
them, fry them in a large Kettle wherein- 
you muſt have three Gallons of Rape- Oyt. 
clarified 3 being fryed criſp, ſet them to- 
coolytin the. mean time make your pickle 
of a Gallon and a half of White wine, two: 
Gallons of wine Vinegar , four or five. 
handfuls of Salt , a quarter of 'a pound of 
large Mace, five ounces of whole Pepper, 
two ounces of ſliced Ginger 3 and when ip. 
is cold pack it up cloſe, pouring, this pickle 
upon it, .. b 
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Smelts marinated. 


Put a quart of Sallet Oyl or more into 
A Frying-pan , and when it 1s hot put in 
your Fiſh ſo many as the Oyl will cover, as 


it waſtes ſupply it with more; - then fry | 
Bay-leaves in the Oyl the Fiſh was frycd in, | 


| then put ſome Claret wine into an earthen 
Pan, and put the fryed Leavcs into the 
bottom thereof, and let ſome of them lye 
aloft, ſlice an ounce of Nutmeg, as much 
Ginger and Mace, a few Cloves and Wine 


Vinegar, then put in your Fiſh, ſo that the | 


Bay-leaves and Spices cover it 3 when you 
ſerve it, let it be with Bay-leaves and the 
SPICES, 


Otherways marinated white or red. 


| Gill ſome large Smelts and hay themin 


2 Pan, put-on them a row of ſliced Le- 
mon, fliced Ginger, Nutmeg, large Mace 
and whole Pepper, then a row of Smalts, 


and fo continue doing, till they are all | 


placed 3 then put to them White wine, Vi- 
- Regar, Salt and Bay-lcaves : thus you muſt 


do, it you would have them white 3. but if 


' xed, then muſt your pickle be Red-wine 
well mingled with Cocheneil, a weeks time 
will throughly pickle them 3 when you 

| duh 
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' diſh them up, you muſt divide them as an 


Anchovie ,- ſtrowing on Lemon cut four 
ſquare, with Broom-buds and Parberries. 


Turbut ſonced. 
Having fitted your Fiſh for the Kettle, 


; and your liquor boiling, put your Turbut: 


therein, ſeafon it in the boiling very welb 
with Salt, and let it boil leifurely and ſcum. 
it often, 

If you intend to keep it a good while ,. 
boil it in as much Water and White wine as 


; will cover it ; ſome Wine Vinegar, ſliced 


Ginger, large Mace, ſome Cloves, and ſome 
Lemon-pill.z being boil'd and cold, put in 
a ſliced Lemon, and keep it- for. your ule. 
in an earthen Pan, 


Tench ſouced. 


Draw your Tench at the Gills, and cut 
them off, then will they boil the whiter , 
have Water: on the fire, and ſeaſon it with 


' Salt, Vinegar , five or ſix Bay-lcaves, large 


Mace, whole Cloves, ſoine faggots of {weet 
Herbs bound np” hard together. ſo ſoon as 


| your liquor+boils, put in your Tench wiped” 


clean, but not ſcaled, being boiled wath off 
the looſe ſcales; then ttrain the -liquor 


| through-a jelly-bag, and- put to. it ſome 
| K 
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Izing-glaſs, being waſhed and Reeped for 


that purpoſe, and boil it very cleanly, diſh | 


your Fiſh in the Diſh you intend to fend it 


up in, then ſtrain the liquor through the | 


bag, pour it on the Fiſh and let it cool, 

This Jelly will ferve to jelly Lobfters, 
Crawfiſh or Prawns, hanging them in ſome 
glaſs by a thread at their full length, and 
filling the glaſs with the Jelly when it is 
warm it being cold, turn it out of the 
_ glals. 


A —— 


All forts of Herbs,Roots,&c. pickled, 


with Sallets and Grand Sallets. 
Artichokes, 


WY; Hen your Artichokes are ripe, gather 
them and cut off the ſtalk within an 
inch of the Choke, waſh them clean and 


boil them in Water and Salt , then take | 


them up, laying the bottoms upward till 
they be cold : this being done, provide a 
Veſſel .of | clear Water and Salt boiled to- 
ether and cooled, then put the Artt- 
chokes into it , cover it cloſe, and fo you 


pay keep them all the ycar round ; do not 
| | make 


I 


t 


, | 


' 
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make your Pickle too. ſalt 3 they are good | 
for Pyes at Chriſtmas, or for ſhew, 


Another very good. 


Take your Artichokes-.not too ripe, for-- 
then they will be full of irings , pare them 
round to the bottom, and boil them tender, 
take them up and ſet them: a cooling, then- 
take White wine and ſtale Beer, with good 
fore of whole Pepper, ſo put them into a: 
barrel with a little Salt, keep them cloſe, 
and they will ſerve for baked meats aud. 


 \ boiled meats all the year. 


Aſpen-keys pickled. 


Having boiled your Aſhen-keys , put: 
them into a Pot, and put thereunto ſome. 
Vinegar, keep it cloſe covered, 


Alexander-bnds pickled; 


You muſt make choice of your Alexan-- 
fer-buds before they run to ſeed; and take 
off their tops and looſe leaves, ſo that 
the Bud may{be intire arid 'firm, cut part of. 
the Root to them, and parboil. them very 


well in Water and Salt,then put them from 


the liquor, and when they are cold, pur to - 
them Vinegar, Salt, and- ſome ſtale. Beers. 
Rn when. 
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when you uſe them, ſlit them in the + 


middle. 
Bogberries pickled. 


Take ſome Boghberries , and put them | 
into Gallipots, then pour into them fome | 


Vinegar and Sugar boiled together, cloſc 
the top of your Pots, and theſe will ſerve 
for garniſh all the year : Thus you may 
pickle Hog-haws z if not ripe , you muli 
boil them, 


Broom-buds pickled. 


Firſt tye up your Broom-buds in Tittle 
bags, then make a ſtrong pickle of Water 
and Salt, boihng it ſo long till it will bear 
an Egg:: having put your Broom-buds in- 
to pots fitting for the purpoſe , pour in 


your pickle when it is cold, there let them ' 


lye till they look black, then ſhift them till 
they look of a bright or green colour; at- 
tex this, when occaſion ſhall ſerve, you may 


take them out and boil them z then pickle | 


them in Vinegar, 
Burdock:-roots pick{td. 

Take Burdock-roots and half boil them, 
kaving tirlt- ſcraped them very clean, then 
put them up into: conyenient Veſſels, and 

On on.” pour. 
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ur into them a like quantity of White 


/ wine and wine Vinegar, with ſome Salt and 
| Pepper, when you uſe them flice them 
| thin, | 


Barberries pickled. 


Pick your Baxberrics from the Leaves in 
cluſters, when they are ripe, and put them 
into boiling Water, there let. them lye hot 
balf a quarter of an. hour, then cloſe them 
in Gallipots , putting a. pickle to them of 
White wine and Vinegar not made too 
tarp. 


Broom-capers, 


Boil the greateſt and hardeſt Broom-buds 
in wine Vinegar and Bay-ſalt, ſcum it clean 3 
when it is cold, you may put in raw ones 
allo, cach by themſclves, laying a weight up- 
on them, for all that {wim will be black, 


and the raw ones that are. preſſed down 


will be as green as graſs, thoſe that are 
boiled will change colour, 


Cucumbers how ta pickle, 


Cut your Cucumbers in picees, boil them 
' Inſpring-Water, Sugar and Dill, a:walm or 
two, take them up, and let. your pickle 
ltand until it be cold, | 


The 
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The beſt way is thus * 


Aﬀter Partholomew-tide, make choiceof 
your ſmalleſt Cucumbers , by ſome called 


Gerkins, cleanſe them well from all dirt | 
and impurity, then put in the bottom of an 


earthen Pot or Ferkin, ſome Bay and Dill- 
leaves, ſome whole Pepper, blades of Mace 
and fome Cloves, then place a laying of 
Cucumbers thereon, then a lay of Bay and 
Dill-leaves, then a lay of Cucumbers, till 
you have filled your Veſſel, you mult thus 


continue to do; then make a liquor of 


Water and Dill to make it ſtrong, with 
ſome Salt; you may boil this liquor, if 


you pleaſe, but pour it not to them till it + 
be cold, then let your Cucumbers lye herein , 


fifteen or ſixteen days, then pour the liquor 
from them, not all, and fill it up with 
White wine, Vinegar: z this will make your 
Cucumbers look green, be green and not 
too fowr. 


Caper-rowlers of Radiſh-cods, 


Take them when they be hard, and nct 
over-much open, boil them tender int fair 
Water, tlicn boil-Whitc wine, Vinegar and 
Bay-Salt together, and keep chem therein, 


Cucutms 


em, #4 © ED 


207. 


©" Hickleg and Soureg. 


Cncumbers otherways pickled, 


f | Being put into an earthen Pot, let the 
| | pickle you put to them be Vinegar, Salt, 
4 


| whole Pepper, Dilk-ſeed, ſome of the ſtalks, 
' cut Charne], fair Water, and ſome Sycamore 


leaves, 
Clove-Gilliflowers pickled. 


Pick a good quantity of Clove-Gilli- 
flowers , put them into an equal quantity 
of White wine and Vinegar, with ſo much 

' Sugar as will make them both ſweet and 
{| ſharp, add to them a few Cloves, 


_ Conflips pickled. 


Pick them, and tet them lye only in Vi- 
negar and Sugar, 


Currans red and white pickled. 


Take red or. white Currans, being not 
throughly ripe, and give them a walm in 
White wine and Vinegar, with ſo much: 
Sugar as will indiffcrently {weeten it, cover- 
them over.in this liquor, and keep them al- 
ways undcr it, 


Cabbidge flalks pickled. 


Take a quantity of Cabbidge ftalks _ 
the 
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the Cabbidge, ſo far as the pith is good, 
about Michaelmas the time 1s beſt, ſhave off 
the outſide ,' and cut them into quarters, 
balf boil them in Water and: Salt, then cut 
the pith from the outward pill, and pickle 
it in White winc, alittle ſtale Beer,” bruiſed 
Pepper, a little large Mace, a few Fennel- 


ſceds and Salt, flice theſe out with your | 


pickled Sallets. 
Charnel pickled. 
Give your Charnel two or three walms 


bru! 
| (aid 
Gal 


Bb 
| thi 


im boiling Water, your pickle muſt be enly . 


Vincgar, 


Dill or Fennel pickled. 


Tye up young Fennel in bunches,and give 
it halt a dozen of walms in boiling Wa- 
ter, then put it up, and let your pickle be 
Vinegar only, 


Elder tops pickled. 


About: the middle of April: break the 
tops of young ſprouts of Elder, about hx 
inches in length, and having a convenient 
quantity, give them half a dozen walms in 
boiling Water, then drain. them in a Cul- 
lender; let your pickle be Wine or Beer, 
adding thexeto ſome Salt, and: a- little 


bruiſcd' 
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bruiſed Pepper , ſtop them up cloſe in the 
ſaid pickle: This is not only a wholeſome 
Galfet, but alfo commendable, 


Or thus ; 


' Take young ſprouts of Elder, and break 
their tops five inches long 3 then boil 


| them in'Water, and lay them in a Cullen- 


| der to drain : having prepared a pickle of 
| Wine or' Beer, with ſome Salt and bruiſed 

Pepper, put them therein and ſtop them 
up cloſe. | 


Elder-buds pickled. 


Gather them before they-are full blown, 
and lay then in White wine Vinegar, theſe 
will make an excellent Sallet 3 if they axe 
throughly- blown , make + thereof: Elder 
| Vinegar, 


Or thus : 


Set Vinegar over the Fire, and give your 
Buds a walm or two therein,” with Salt, 
Pepper, large Mace and Lemon-pill cut in 
pieces, then drain your Buds from the 1t- 
quor and let them cool, then put them in- 
to a Pot, and put your liquor', when cole, 
unto them. 


Endive 
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Endive curled, "1 


Let your Endive be firſt ſcalded in boil 
ing Water, then lay it in a pickle of half | wa 
White wine, and half Vinegar. the 


Flowers of any kind pickled, Ki 


Put them intoa Gallipot with as much | 
Sugar as they weigh, and fill them up| jn 
with wine Vinegar, a pint to a pound of | $a 


Sugar, | 


Crapes and Goosberries pickled, 


| Having pick'd them, put them into the | 
'  Juyce of Crab, Cherries, Grape-Veryuyce, | 
or any other Vexjuyce,. and fo bare | tl 
themup; or take green Grapes , and lay | Y 
them in a pickle of White wine and Vis 
negar, 3h 
Green Figs pick/ed, 
Take green Figs, ſlit them in two, and 
boil them. in Vinegar , ſome-Sugar , largs | 
 - Mace and Cloves, and put them into 
/ a Gallipot with the fame liquor z they 


are a good . garniſh for boil'd meats in 
Winter. 
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Hop-buds pickled, 


Take your Hop-buds and give them a 
af | walm or two in Watcr and Salt, then lay 
them in White wine and Vinegar. 


Kit-keys, Crucifex, Peaſe or Purſlane pickled. 

Take any of the aforeſaid, and lay them 
in as much Wine as Water, with a little 
Salt, then boi] them after this, put them in» 


to a Pot, and cover them with Vinegar 
made of White wine, 


K | Lemons pickled, 
2+ | Firſt boitthem in Water and Salt, and 


1 | then put them into a Veſſel hlyd up with 
F. | White wine, 


- 
Lemon or Orange-pill pickled. 

Boil then in Vinegar and Sugar, having 
firſt parboil'd them in Water, divide the 
whole Pill into halves, and cut them into 
' | thongs according to the extent 3 you muſt 
4 them up in the ſame pickle they were 


_ in : This is an excellent Winter 
Sallet | 


- RS 8- 


V 


he hit 


Marſh-Mallow-ſtalks pickled, 


The time to gather theſe is about the 
latter 


\ 
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latter end of- March ,, for then the ſtalk 
will be of a' convenient bigneſs; gathe: 
what quantity you think fit, and peeloff the | T 
outward Pill, when your Water boils, be. you 
ing ſeaſoned with Salt, put them thercin, |then 
give them half a dozen walms, then take par, 
them up, drain them , and let themcool, [yy 
then make a pickle of ſtale Becr, ſome Vi [low 
negar, groſs Pepper, and a handtut of Salt, [the | 
according to the quainty of your ſtalks, |;rd 
There is a pretty way of ordering them |{m 
to make them paſs for a Dih of Peaſe, 
and that is thus; Take ſome ſtalks pilled, | 
and'cut them' into the form of Peaſe, fo | * 
many as will make a handſome diſhful, | cle: 
then fet them over the Fire in a Skillet | 50 
Water, and let them boil with ſome Pep- | wa 
per tyed up in a clean rag when boiled | thc 
enough over a quick Fire, put them intoa | loo 
Cullender, and drain them wel fromthe | ha 
Water, then difh them. up like Peafe with | an 
good ſtore of Butter, with Pepper and Salt | thi 
round. the Diſh brims 3 Peaſe and thele \th 
Stalks have a taſte very ſemblable, in fo | pe 
much, that they are frequently called March | a 
Peaſe : I have known them ſo well ſhaped, | q 
and fo curiouſly ordercd, that the Eaters ar 
have wondred how Peaſe ſhould come {o 
{00nz | 
| | Mal- 
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Mallagatoons pickled, 


Take them before they are ripe, ſo that 
you may ſplit the ſtone with your knife, 
then add to them half their weight of Su». 
zar, then boil them therewith and ſcum it, 
ky your Mallagatoons with their skin fide 
lownward , let them only ſimmer : after 
the fame manner you may order Peaches 
ind Apricocks , and put them up in the 
lame pickle they were boiled in. 


Muſhroms pickled, 


| Take what quantity of Muſhroms you 
pleaſe to pickle, blanch them over the, 
crown, and barb them beneath, throw a- 


way what looks black, for they are old, put 
thoſe that are young and freſh (which will 


| [look red) into a Pan of boiling Water 3 


. 
: | 
| 
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| 


| 
' 


| 


having boiled a little time, take them up 
and drain them, when they are cold, put 
them into ſome convenient Veſſel, and add 
thereto ſome Cloves, Mace, Ginger, Pep- 
per and Nutmeg, then take the White wine, 
a little Vinegar and Salt , and pour this 1i- 
quor in to your Muſhroms,ftop them clole, 
and fo keep them the whole year, 


Pure 
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Purſlain pickled. 


Gather them at their full growth, but 
not too old, parboil them and keep them 
is White wine Vinegar. and Sugar, 


Or thus : 


Waſh the Stalks clean, and cut them in- 
to lengths of ſx inches, -boil them in Wa 
ter and Salt indifferent tender, then drain 
and Cool them ; after this put to them a 
pickle of ſtale Beer and wine Vinegar, 
adding thcreto ſome Salt; it you ſtop them 
up cloſe ,, they will keep till the Spring 
following. 


D ninces pickjed, . 

Firſt core your Quinccs , thoſe which 
are faireſt and largeſt, the worſe ſort cut im 
pieces, and boil them to make your liquor 
{trong, then put in whole Quinces, and [et 
them be a quarter boiPd, then ftrain your 
Iquor and put to it ſome Salt, ſome ſtrong 
{tale Beerzthen lay your Quinces into a Pot, 
and put inthe liquor, ſo ſtop it up cloſe; 


Otherways. 


Take Quinces and neither pare or core 


them with your ſcroop, boil them indiffe- 
rently 
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rently in Wate® and Salt, then barrel them 
nd cover them in the liquor they were 
boiled in 3 or you-may pare'them and boil 
them in White wine, into which you muſt 
put whole Cloves, fliced Ginger and Cina- 


-[mon:' Laſtly, you may barrel them up 


nw and put to them only White wine., 
| Red Cabbidge pickled. 

Take your cloſe leav'd Cabbidge, and cut 
it into pieces or quarters, when your liquor 
boils, parboil it therein, then take 1t up, 
drain-it and pickle it in Claret” wine Vt 
negar. 

Redaiſh tops pickled, 
Half boil them, then put them into 


White wine, Salt, a little ſtale Beer, Mace 
and bruiſed Pepper. 


Sparagraſs tockeep all the year, 
Parboil them but a very little, and put 
them into clarified Butter, cover them with 
It, the Butter being cold cover it 3 about a 
Month after refreſh them with new Butter, 
and bury them under ground in a Pot co- 


vered over with leather. 


Sams 


' It in the ſame liquor, but the fil way is 
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Samphire pickled green, | 

Let your Samphire be freſh gathered, 
and pickle it in Water and Salt ; when you 
uſe 4 boil it half a dozen walms, then drain 
it, and when it is cold, put it into a pickle 
of Vinegar , for your preſent uſe; ſome 
boil it at firſt in Water and Salt, and Keep 


the beſt. 


Otherways. 


Pick -the branches from the dead leaves 
of the Samphire , and lay it into a {mall 


barrel, then put thereto a ſtrong brine of | 
white Sale well ſcum'd 3 when. it is cold, | 


put'it into the barrel, cover it and :keep-it 
the whole year round 3 when you would: 
uſe it, let your Water boil in a Pipkin, and 
put your Samphire therein , then take it up, 
and when.it is cold, put Vinegar toit. 


Stalks of Sherdowns or Thiſtles pickled, 


Theſe Sherdowns run up like an Art 
choke, and have the ſame reſemblance in 
their roots, you mult peel both root and 
ſtalk, and boil them in Water and Salt, 


pickle them in White wine ; This 1s very 


lerviccable for cither boiled or baked Meats. 
Shams 


th 
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Shampinions pickled. 


Parboil them a little in Water and Salt, 
then lay them in a pickle of white wine, 
white wine Vinegar , bruiſed Pepper, Salt, 
and ſome large Mace. 


Sleep-at-noon pickled. 


Parboil it in water and falt, then drain 
it from the water, and when it is cold pickle 
it in white wineand Vinegar , with a little 
Pepper: and large Mace. | 


Tarragon pickled. 


Strip your Tarragon from the ſtalk, and 
put it into a Veſſel with half. white wine 
andchalf Vinegar, ſtop it cloſe, and keep it 


| for your uſe, 


| = 
Turnip tops pickled. 

Let your Turnip tops be young , and 
cut off the withered leaves or branches 3 
when your water boils put them therein, 
letting them lye till they are pretty tender, 
then drain them from the water, and let 
them ſtand till they are cold ; then pickle 
them in white wine, Vinegar and Salt. 


L All 
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Sallets. 
A grand Sallet for the Spring. 


JH neceflary and uſual ingredients are 
Cowllip-buds, Violets and their Leaves, 

- 'Strawberry-leaves , Brooklime , Water- 
-creſſes, young Lettice , Spinage, Alexan 

' -der-buds, &c, you muſt have them all a 
-part , then take by themſelves Samphire, 
Olives, Capers, Broom-buds , Cucumbers, 
Railtins and Currans parboiled , blanched 
Almonds,. Barberries, with other pickks} 
+then prepare your ſtandard for the middle 
of your grand Sallet, let not the Baſis be 
Butter as ſome abſurdly make it, but a Tur- 
nip or another hard thing , on which it 
may conveniently ſtand : Let your ſtandard 
-be like a Caſtle made of paſte, and waſh'd 
over with the yolks of Eggs, and within i 
a Tree made in hke manner, and c0- 
Joured green with Herbs, and ſtuck with 
Flowers 3 you muſt have hereunto annexed 
twclve ſupporters round ſtooping to and 


faſtned to your Caſtle 3 then haying fout! pj, 
rings 


| . 


| 
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| riags of Paſte, the one bigger than the 0+ 
| ther, the biggeſt mult cover your Caſtle, 
| andreach within three inches of the foot 
' | of your Supporter, the ſecond muſt be with= 
in two inches of that, and fo place as many 
as you think fit gradually , that they may 
be like ſo many aſcending ſteps : this done, 
place your Sallet round of one ſort on 
» | the uppermoſt ring, ſo round all the other 
; | till you come to the diſh, with every one 
» | 4 ſeveral fort, then place all your pickles 
» | from that to the brim of your Diſh ſeve- 
» | rally , one anſwering another feverally : 
, | then garniſh your diſh with all things ſuj- 
, | table to the (ſeaſon. 
d| Take notice that your Standard in the 
3] Summer ought to be the reſemblance of a 
lej green Treez in Autumn a_Caſtle carved 
x] out of Carrets and Turnips 3 in the Win- 
r-| tera Tree hung witly Snow : Theſe grand 
it} Salletsare only for great Feaſts, 


4] Grand Sallets of leſs tronble and more 
 #ſual, 


%| Take the Buds of all good Sallet-herbs, 
; waſh them and i\wingthem in a clean Nap- 
! ; km, ther, lay th { in a pile in- the middle 
"| of the Diſh, 34 about the (Center lay 
blancicd Alm< '.!-v7 Figs, Raiſins of 
v Lb the 
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the Sun, Currans, Capers and 'Olives, next | 
theſe jagged Beets, jagged Lemons , Cab- | 
bage, Lettice jn quarters, overall pour Oy], | 
Vinegar and Sugar, | 


Another. 


- Take all ſorts of good Herbs the _- 
fon doth afford, the little Leaves of red 
"Sage, the ſmalleſt Leaves of Sorrel, and 
the Leaves of Parſley pickled very ſmall, 
the youngeſt leaves of Spinage, the (malleſ 
Jeaves of Burnet and Lettice, white En- 

dive and Charvel, all finely picked and 

waſhgd , and ſwung in a Napkin, then 
n 
0 
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place theſe in the middle ef your Diſh, 
and about them lay Capers , Currans, O-| ; 
lives , Lemons ſliced , Beet-ronts _— t 


carved and ſliced, Oyl and Vinegar. 


Another. 


In the midſt of your Diſh place: yout 
ſmall Salleting, on that ſome. ſmall Let-| 
tice hncly picked and waſhed * after that| 
ſome Ellicſander-buds cut in halves, lay R 
Parſtiips in quarters round the Diſh , being be 
firlt boiled, and between the quarters ſome, , 
{wall Lettice, ſome Water-Crefſes and EF g. 
licſander-buds, laſtly pour on Oyl and VF. ,,; 
NCgar, 7 


all Seaſons. 


t | A Sallet of Fennel. 
Y 


Take young Fennel about a foot long 

» | in the Spring, tye it up in bunches, as you 
| do, Sparagraſsz when your water boils, 
| put in enough to make a Diſh , after it is 
boiled drain it well, dith it as you do Spa- 
ragraſs., and ſerve it up with Butter and 


Vinegar. 
l, "A Sallet of. Scurpy-graſs. 


Pick your Scurvy-graſs very well, then 
ſoak it in water, and ſwing it as dry as 
you can, then lay it round in a diſh-with 
Capers and Currans, about it carved Le- 

»| mon, and Orange round that , with Eggs 
9! on the center, boiled pretty hard and quar- 
| ter'd; laſtly, pour on Oyl, Vinegar, and 
| o_ ſcraped thereon, ſo trim your Diſh 
| brim, 


ur A- Sallet of green: Peafe. 


wi Your Peaſe appearing near a foot above 
" ground, cut off what you think ſufficient 
{| for a Sallet, then put it into boiling liquor. 
> being enough, drain out the watcr, and put 
7 to it fome drawn Butter, ſeaſon it with 
| Salt, and hack it with your Knite, toſs it 
” withthe Butter, and ſo ſerve it up, Turnig 
4 L 3 or 
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or Raddiſh tops ſo oxdexed are excellent 
good. »'T 


A Satlet of Alexander-buds, 


Cleanſe by waſhing fome of your large 
Alexander-buds , then put them into botl- 


mg water 3 being tender, drain them , lay | 
theſe in the midſt of a Diſh round about | 


upright, with boiled Currans and Caper, 
hy on and about the Diſh carved Lemon, 
and pour on Oyl and Vinegar, 


A Sallet of boiled Spinage. 
Pat m your Spinage into boiling wa- 


ter, and boil it very thick, or it will 


change its colour, when it is tender take 
it up, dram tt, and ' hack it with your 
Knife, then ſtew it with parboil'd Currans, 


a littk Vinegar, drawn Butter, Sugar, a 


orated Nutmeg and Salt ; let theſe ſew 
Till it be ready to boil up, then have in 
xcadineſs ſome white«bread toaſts, and put 
them into the bottom of your Diſh , and 
put your Satlet on them by ſpeonfuls, 
tcrape on Sugar and ſerve it up. 


A Sallet of Water-creſſer. | 


Pick, waſh, drain and lay them in the 
center of your Diſh with ſliced Lo_ 
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it | and Oranges, finely carved, one againſt the 
| other in partitions, with ſome Alexander- 
buds, Currans, Capers, Oy], Vinegar, with 
| ſcraped Sugar, or without, 


X A Sallet of pickjed Capers. 


ib Lay your pickled Capers and Currans- 
| haſhed and boiled together in the middle of 
g | your Diſh, with red Beets boil'd and jagged, 
,, | Lemons done in the ſame manner, and diſh- 
& round the Capers and Currans : thus 
lerve it up with Oyl and Vinegar. 


A Sallet of Roſe-buds and Clove-Gilli- 
flowers. 

Pick your Roſe-buds, and put them in- 
to an carthen Pipkin , with White wire 
Vinegar and Sugar, Thus may you ute. 
a | Violets, Cowſlips, or Roſemary Flowers. 


os 26; Divers Sallets boiled, 


ti Parboil Spinage, and chop it fne with- 
4} your knife, then ſet it. over a Chahng-diſh- 
of Coals with Butter and Vinegar, {caſon. 
It with Nutmeg, Cinamon, Ginger, Sugar, 
and a few of parboil'd Curians, garniſh it. 
| With hard Eggs cut into quarters, and ſerve 
it up on Sippets: in this manner you may 
order Borzage,. Bugloſs, Endive, Succory,, 
L 4 Coll 
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Collilowers , Sorrel , Marrygold-lcaves, 
Water-creſſes, Leeks, boiled Onions, Spa- 
ragraſs, Rochet, Alexanders 3 parboil them 
firſt , and ſeaſon them all alike. Butter, 
Vinegar, Cinamon, Ginger, Sugar and Eggs 
are very good for boil'd Sallets, 


A Sallet of Mallows. 


Strip off the leaves from the tender 
ſtalks, ſaving the tops, Tet them lye in wa- 
rer, and then boit them tender, fet them 


over the Coals with Butter and Vinegar, | 


let them ſtand a while, then put in grated 
Bread and Sugar between cvery lay, 


A Sallet of Burdock-roots. 


_ Cut off the outward rind, and let them | 
foak an hour and a quarter 3 after this boil | 
them till they be tender, then ſet them o- | 


ver a Chahng-dith with Butter and Vinegar, 
having ſtood a quarter of an hour, put grated 


Bread between every lay and ſerve them | 


UP. 
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Fleſh of all ſorts marinated, pickled 
or louced. 


Bullocks Cheek: fouced, 


T Ake a fat Bullocks cheek and lay it-in 
Pepper and Salt four days, having 
firſt boned and cleans'd it well, then rowl 


| itintoan even Coller, then beit it in Wa- 


ter and Salt till it be very tender, tnen tye 
itup in a hoop as you do Brawn, and lay 
itinto a Veſſel with ſome White wine; ſtale 


| Bfer, Mace, Cloves and Pepper. 


Beef” how to Coller-red.” 
Take. a Flank of Beef, and cut it out: 


| four foot in length , and about two in 


breadth', then mingle a little -Cocheneil 
and Allum together; and put them into a 
pint of Red wine; after this, {caſon your 
Beet with Salt-peter , then lay your- Beet 
itoa Tray, with your Red wine a whole 
day and a night, then ſeaſon your Beef with 
{[weet Herbs, minced Nutmegs, Cloves, 


' Mace and Pepper beaten very fmaHt 3 Cc - 


(cr.up your Beef,and bind it about very hard 
L 5 With 
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with Tape, then boil it leiſurely jn P 
water when it is cold, Jay it in a Veſſ, 
and put to it a pickle made of White wine, 
ſtrong Broth and Vinegar 3 cut it whenyou 
ferve it into flices upon a plate withVinegar, 
or at a great Feaſt divide it into three Col- 
ters, and place them in a Diſh, ſtick Bay- 
eaves upon them., and garniſh the- Diſh 
with Flowers and green, 


Brawn fouced, 
' Let yout Brawn be about three years 


growth , take out the bones of his ſides, | 


having cut off his head: clofe to his cars, 
then cut four Collers. of a: fide, «cut the 
Collers deeper in the belly than the back, 
becauſe the belly will ſhrink in the boiling 3 
having made your Collers cqual, not big- 
ger in one place than the other, lay them 
in Water two days and a night , ſcrape 
them. in warm Water half a dozen feve- 


al times during that fpace ; then having ; 


hid them a little while in cold Water, row! 
them up in Collers, and tye them up with 
Tape. 


You muſt boil them with a very quick 


fre, ſcum off the fat as it riſeth 3 after an 
hour tet it boil leiſurely , when it 1s ten 
dcr, draw your fe , and 1ct it ſtand til 


Cie. 
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the next morning , then take. thtm- out: 
and bind them in broad hoops, laying them 
in Oat-meal-and Bran boiled-* in Water", 
which muſt be ſtrained through a. ſtrainer 
mto the Veſſel, where you intend to keep- 
them , adding Salt thereto, and cloſc it up 
from the air. 


Brayn coller'd and ſouced the-beſt way.. 


Let not your Brawn be quite fo old as 
the former, then ſcald it and bone it, 
making but three Collers thereof, viz. the. 
neck Coller, the ſheald Coller,and the Flank 
Coller 3 water your Collers two days, cach 
day ſhift it thrice and ſcrape 'it , the laſt 
day. ſqueeze out the blood , waſh it very 
clean, and dry it in a cloath; when it is 
dry, ſprinkle on Salt and row! it up, bc- 
ginning from the belly, adding ſome ficth 
to the flank to make it correſpond in thick-- 
neſs with the back, of which you may be. 
{upplycd from the Gammon, then bind it. 
up as hard as poflibly you may, and pur it. 
to your boiling liquor, ſcum it continu- 
ally, and as it ought to boil five hours at 
leaſt, ſo ſupply conſtantly the waſting of 
the Water with more 3 .if a Wheat-ftraw 
will penctrate it, you may conclude it is 
enough, then draw. your tire, and pour. in, 
by. 
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by little and little cold Water ,. not ſuffer- 
ing, it to ſettle in its own liquor, andit will 
I» of a dclicate white colour, then "take 
them up, and ſet your Collers an end. Let 
your ſauce be (mall Becr, mixed with Bran . 
and tine Oaten Flowre boiled in Water and 
Salt ſtrained throngh a hair-fieve and 
mingled with your Bcer, put your Brawn | 
herein, and ſtop your Vcſlel cloſe, | 


Othermays to fouce a young ſucking Pig, 
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| 
Having cut off the head, ſcald. it and cut | 
it down the back, ſoak the {ides well'in Wa- 
ter, and cleanſe it from the blood 3, then dry | 
the ſides, aftcr this ſeafon them with Nut- | | 
meg, Ginger and Salt, rowl them and.tye | | 
them up hard in clean clouts ; then lay them | 
into a broad Pan, with as much Water as | 
will cover them, and put thereto a pottle of | 
White winez. when it boils put in your | 
Pig, and not before, with Salt, Ginger, 
Mace, Parſley and Fennel-roots ſcraped and , 
pick'd ;-when they are about half boit', | 
put in a pottle more of White wine, when Þ\ | 
throughly boued, put in flices of Lemon» | 
_— 1 
Calves head ſonced. I hs 


' 


Scald your Calves head, and take away 
the . 
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the bones, then ſoak it in Water ſeven or 
cight;hours , changing the Water twice in 
that time 3 having, dryed it with a cloth, 
(cafon it with ſome Salt and bruiſcd Gar- 


, lick (if you like it) then rowling it up in- 


to a Coller, bind it up very cloſe, and boil 
it in White wine, Watcr and Salt, when 
boiled, keep it in the ſouce liquor, ſerve it 
iv the Coller, or flice it with Oyl, Vinegar 
and Pepper ; This diſh will puzzle a good 
Pallate to tell what it 1s. 


Capon ſiuced. 


Having procured a young and full bodi- 
ed Capon, prepare him as tor the ſpit, then 
lt him ſoak four hours with a knuckle of 
Veal well joynted, then ſet them a boiling + 
ina deep Pan or Pipkin with a gallon of 
Water, when it boils, ſcum it, and put in 
half a dozcn blades of Mace, two or three 
races of Ginger liced , three Fennel-roots, 
and as many of. Parſly.: when your Ca- 
pon is boiled, take it up, and put to your 
{ouced Broth, a quart of White wine, and 
boil it to a jelly, then put it. into an carthen 
Pan, or.ſome other Veſicl, and lay your Ca- 
pon therein, with the ſlices ot rthice Le- 
mons, 'and cover. it cloſe, f{crve it and 
garniſh it with picces of Lemon, Bar- 
DCrriee, 
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berries, Mace, Natmeg, and ſome of the 


ly. 
Goats-fleſh colier'd and fouc'd, 


Take the neck or breaſt of a Goat, and 
when you have taken out the bones, with 
2 rowling-pin beat Tt mto an equal thick- 
neſs, ſo that one part be not thinner than 
another, then ſeaſon it with Cloves, Mace, 
Salt, Pepper, Ginger, all manner of ſweet 
Herbs minced fma}}, and fo coller it, bind- 


ing it very haxd with Tape, add to your | 


Spices, &c. aforcſaid, a pint and a halt of 
White wine, and ſo bake it in a Pot 3 when 
it is baked; put in half a pint of White wine 


———— "TM 


| 
| 


more, with ſome ſtrong Broth ; then divide | 


your Collcr.,and let it lye in the ſame pickle; 


you may {crve it up in ſlices or other» | 


Ways. . 
Geeſe colier*d and ſouc'd, 


Take a Goofe and bone it, then cut the 
ficſh ſquare and ſoak it twelve hours m a 
little White wine, Cloves, Mace, Pepper 
and Salt ,-then take it up and lay ſmall 
pieces of Anchovies all. over jt , with 
Weſtphalia Bacon minced ſmall , then 
Tow] it up hard, and boil it in ftrorg 
Broth , and a little White wine, whoke 

| Pep- 
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Pepper and large Mace , let this be the 
only pickle; when you ſerve them, cut 
them 1m halves, and garniſh the Diſh with 
Wiſtphalia Bacon minced. 


Mutton coller'd and fouc'd, 


Take a breaſt of Mutton.cut off the neck 
end and bone it, ſlice it about the Brisket, 
ſoak it very well in water from the blood 3 
being drycd and ſpread abroad, ſeaſon it 
with-an Onion minced, a little Samphire 
a few Capers, a pickled Cucumber, an 
fome Tyme alſo, Pepper, Cloves, Mace, 
Ginger and Salt, with a few pieccs of Ans 
chovics, over all theſe ſprinkle with a fea- 
ther the yolk of an Egg, xowl. up your Col- 


rand boil it in Water and Salt, with a fag- 
| gotof {ſweet Herbs when it is tender boil- 


&, take it.up and lay it in ſome of the 
liquor with White wine put thereto. Thus: * 
you may order your Chines , but then you. 
muſt lard them. 

Pig ſouced, 

Split, bonc, and ſoak your Pig in fe- 
yeral waters, then dry it and ſcaſon it with 
Sage, Salt, ſweet Herbs minced , Pepper, 
Cloves, Mace, Nutmeg and Ginger, ftrow 
theſe ingredients being well mixed toge- 


ther on both fides of your Pig , beginning 
| at 
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at the tail, coller it up cloſe; and bind it 
bard; waſh it without clean from the Herbs, 
and boil it in fair Water, {cumming it con- 
_ tinually 3 when it is halt boiled, put there- 
toa faggot of {weet Herbs,ſome large Mace, 


a race or two of Ginger fliced, with half | 


a pint of White wine Vinegar, and a little 
Izing-glaſs z take up your Pig, when itis 
enough , and boil up the liquor to a je 
ly, take off the bottom and top, and pour 
the reſt upon your Pig into an earthen 
Pan, having firſt let it cool andmelted it 
again z when you diſh it, cut it into-four 
quarters, with the. head” in the middle, and 
an Apple in his meuth, beat your jelly and 
pour ovcr it. garniſh your diſh with Flowers 
and Bay-leaves. 

Some ſouce a ſucking Pig after this man- 
ner : firſt ſcaldthe Pig, then cut it into four 
quarters, bone it and kt it lye in Water 
twenty four hours , then rowl- it up like 
Brawn with Sage lcaves, and Lard water'd 
and cut ſmall, grated Bread mix*d with 
juyce of Orange, ſeaſon it with Nutmeg, 
Mace and Salt; having rowlI'd it, bind it 
up hard with Tape, then boil it in. Water, 


White wine, Mace, whole Ginger, a little | 


Lemon-pill, a faggot of {weet Herbs. and 
Salt, buil it very well, and ſet it in an car- 
then 
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then Pot to cool in the liquor, and let it 
ſouce there two days at leaft 3 you may 
* | ſlice jt out, or ſerve it. whole with Sugar 
| | and Muſtard, 


| | Another very good way, 


Chine' your Pig in two parts, take out all 
the bones and lay it in water all night, the 
next day ſcrape out all the filth from the 
back, and wipe it very dry, then caſt Pep= 
per on it, a little large Mace, Ginger, and 
a Bay-teaf or two in the ſame manner, as 
| you would order a Coller of Brawn , let 
| your Water boil before you put it in, ſcum» 
ming it continually till it be Lalf boiled , 
then take out a ladleful or two of the li- 
| quor, and put it into a Pipkin, and boil 
| Vith it ſome Rhenifh wine or{Claret, ſliced 

Nutmeg , groſs Pepper and ſliced Ginger 3 

lt it and till it be almoſt cold , then diſh 
| It with Bay-leaves. 


| Pork coller'd and ſouc'd. 


Take a piece of Pork out of the ſide, 
water it all night, and ſqueeze the blood: 
from it, then ſeaſon it with a handful of 
| Sage, (weet Marjoram, Tyme, Parſley, all 
| minced very ſmall together , then cut 

ſome collops out of a Leg of Veal; hack 
them 


| 
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them with your knife , and ſeaſon them 
with Salt, Nutmeg , Mace and Pepper, 
and having firſt waſh'd your Pork on the | 
inſide with yolks of Eggs, waſh the out- 
fide of your Veal therewith , and lay it | 
within your Pork ; laſtly,ſtrow-on your re | 
maining ſeaſoning, and rowl it up hard, 
binding it with Tape: when it is boil'd, 
fouce it-in {ſome of the ſame liquor, with a 
little Vinegar, beaten Peppcr and Ginger z 
when you ſerve it up, ſtick your Pork with 
Bay-leaves or Roſemary and Flowers, gat» 
niſhing your Diſh with Flowers and 


Sage. 
Rams head ſouced, 


Cut the head off, with a good part of 
the neck adjoyning to it , and boil it with 
the skin on a good while 3 when it is 
throughly boiled, ( which will require a 
 confiderable time) take it up and pluck off 
theskin, then take Broth you have boil 
ed ſome freſh teat in, and boil it over a- 
| Vinegar, Salt, a good handful of 

ect Herbs, Ginger, Pepper, a good piece 
of Horſe-raddiſh root ſcraped, and a quar- » 
ter of a pound of French-barley being | 
boiled, ſtrain them through a bag , ans 
fouce the head in it; you may ferve # 
up 
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op either in ſlices, or whok with the horns 
of 


Sides of Lamb fomeed. 


Bone your fide of Lamb, ſoak it and 
ſqueere it well from the blood, wipe it dry, 
and ſcaſon the infide with beaten Nut- 
meg, Ginger, ſome ſweet Herbs minced 
(mall, whole Coriander-ſced , minced Le- 
mon-pill and Salt; laſtly, ſome flices of 
broad Lard over all : then rowt it up in 


4 Coller, and tye it up in a clean «cloth, 


rig into your liquor when it boils, and 
Im it very well, and then put in fliced 
Ginger , ſliced Nutmeg, Salt, Fennel and 
Parſley roots, 3 being feof boiled, -put in 
aquart of White wine, when it is enough 
take it off, and put in flices of Lemon, 
with the Pill of two whole Lemons 3 
boil it cloſe covered to make the Veal 
look white. 


* Thus you may order a breaſt of veal, - 


ot any joynt of Mutton , Kid , Fawn or 


Veniſon, 


| 


Swan coller'd, 
Bone your Swan, and part the two ſides, 


| {aſonit according to the foregoing dize= 


Qions in the ſoucing of Geeſe, ſeaſon it 
with 
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with Pepper and Sage minced , and dip. 
ping them into yolks of Eggs, lay them 
' on the two ſides of your Swan, fo row! 
them up into Collers 3: let the pickle be the 


| | 
fame as 'was ſhown you before for -the | 


Geeſe; boil the head to ſet upon your Col 
lers in the middle of. the diſh. 


Veniſon coller'd, 


_ . Take a Hanch or Side of Veniſon , and 
cut it into. pieces fit to make three Collers; 
firſt laxd your pieces, and then ſeaſon them 
with Pepper, Cloves, Mace, Nutmeg, -and | 
as much Salt as will convert your Spices 
into a grayiſk colour , then row] up your 
Collers, and put them into an earthen Pot, 
and bake them with Butter, covering your 
Pot. with courſe paſte z having ſtood five 
or {ix hours in the Oven, draw it and ct 
it cool, then take out your Veniſon , and 


pour away the gravy, and make your | 
Pot clean, then lay in. the bottom thereoh, | 
ſome clarified Butter, lay in upon it yout | 
Veniſon, and fill it up with clarified But- 
ter : Thus you may keep Veniſon a whole | 
Year. 


Veal a. breaft ſouced. 


Take out the bones of your breaſt of 
veal, | 
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yal, and lay it in Water till you have 
purg'd it from its blood 3 having dryed it, 
take all manner of {weet- Herbs, Nutmeg 
and Cinamon beaten, Ginger beaten groſly, 
Callendar pared , Lemon cut in pieces, 
mingle theſe together , then ſpread your 
veal, and ſtrow on the infide thereof theſe 
materials afore recited; then rowl it' up 
like a Coller of Brawn, and bind it cloſe 
when your liquor boils, put in your Yeal 
and ſcum it well , then put ina faggot of 
ſweet Herbs, and keep: it covered, for that 
will make it look white, when it is almoſt 
boiled, put in ſome fliced Nutmeg, large 
Mace, a little Ginger and a Lemon or twe 
ſliced. 


Or thus : 


Take a breaſt of Veal, bone it, cleanſe 
it:ifrom the blood, and ſeafon it as afore- 


| faid; then take thin flices of fat Bacon, and 


ſeaſon them with Sage and Pepper , dip- 
ping them into the yolks of Eggs, and lay 


; theleall over the intide of your Veal , then 


row] it up, beginning at the neck, and ha- 
ving tyed it fait , boil it with the bones, 
and a faggot of ſweet Herbs, ſcumming ictill 


| tis bolled, then put it into your ſoucing- 
| Fan with the ſame Broth, adding ſome 


Vines 


_ 
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Vinegar and Salt thereto, with fome large 
Mace. , 


Veal a leg ſouced. 


Firſt take a Leg of Veal and bone it, they 
take great Lard and feafon it with Pepper 
Cloves and Mace, and lard your Leg ther 
with, ſeaſon the Veal with the fame ſeq 
ſoning , adding fome Salt thereto z hay 
your Veal abroad, bcing beaten flat and even, 
and ſtrow thereon all wanner of {weet Herbs 
minced ſmall, and ſtrowed on it, rowl it 
up as: before, and boil it in a Pipkin: with 
Water, White wine and Salt, pickle it in 
the liquor it was boil'd in; you may ſerve & | me 
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up whole or in {lices, B08 
Wigeons ſouced and coller'd, bt 


Take the fame method. in ordering your | bea 
Wigeons, as: your did before in the Swans, and 
only - add thereto a couple of Onions be* | fir: 
fore you rowl them up into Collers;, and | uſe 
by this rule you may do any Fowl accord | 


Ing to their nature when they are al 


{caſon. 


A general Telly for any kind of ſouced meat., 


Take three or four pair of Calves fect, 
ſcald them and cleanſe them -very well, | 
taking 


| 
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taking away the fat betwixt the claws, 
and alſo the long ſhank bones, lay them a 
faking in water five hours, and boil them 
intwo Gallons of Water till it is conſumed 


| o three quarts3 being boiled, ſtrain i 


h a Strainer 3 when the broth is cold, 
take it from the grounds, and divide it into 
three parts for three ſeveral colours, putting 
ach part into a ſeveral Pipkin with a quart 
of White wine, let one be colour'd with 
Cocheneil , the ſecond with Saffron , and. 
ket the laſt have its own complexon, let 
ach Pipkin have ſome Cinamon, a race of 
Ginger, and a little Mace, with ſome Nut- 

| meg, ſlicing cach particular Spice , melt 
your_Jclly , and put into every Pipkin a 
pound or ſomewhat more of Sugar , and 
with it the yolks of half a dozen Eggs 


| | beaten very well, ſtir theſe well together, 


and when it is ready to boil, take it off and 


| firain it through bags, fo keep it for your 


| 
4 


| 


| 
| 


: 
: 
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Aving treated. of the: more Cub. | 


' ſtantial part of Food and 
their ſeveral ways of drefiing, whe- 
ther Fiſh, Fleſh or Fowl boiled, ſtew. 
ed, roaſted, fryed, broiled, Is, go 
baked in Paſte, or out of Paſte, ma- 
rinated, ſouced and pickled , each 
in their orders Alphabetically di- 
geſted, with their ſeveral proper 
Sauces and Pickles; I ſhall in the 
next place diſcourſe methodically, 
and according to order, of the right 
framing and compounding (accord- 
ing to the lateſt and belt faſhion) all 
manner of Keck-ſhaws, as Florentines, 
Jellies, Leaches , Creams, Puddings 
Cuſtards and Cheeſcakes : And the 
firſt I ſhalt begin with according to 
the propounded order 1s 


 TARFTS. 


Almond Tart, 


'J ake three quarters of a pound df | 
blanch'd Almonds, and ſoak thema 


while | | 


| 


of 


F: 
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a whilein Water, [then pound them in 4 
fone Morter, a wooden one will ſerve, or 
adeep Tray, put to them ſome Roſewater 
| when you have pounded them very well, 
pound them over again with, a little 
| Cream, then ſet on about a pint and a half 
of Cream over the fire, and put your 
pounded Almonds therein with ſome Ci- 
namon, large Mace, and a grain of Musk 


| faſtned to a thread, ſtir it continually that 


' it bura not to the bottom till it be thick, 
then take it off the fire , and beat in the 
yolks of four or five Eggs, with the whites 
of two, ſo ſeaſon it with Sugar. or Oran» 
gado, and bake it cither mma Diſh or 
Paſte, | 

Or you may only ſtrain beaten Almonds 
with Cream, yolks of Eggs, Sugar, Cina- 
mon.and Ginger, boil it thick, fill your 
Tart, and when it is baked ice it. 


. Damſm Tart. 


Boil them very well in Wine, ſtrain them 
with Cream, Sugar, Cinamon and Ginger, 
then boil them again , and ſo fill your 


Tart, 


Strawberry Tart, 
Waſh your Strawberries , which. you 


Ie | 
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muſt procure af. the midling fize, and 
put them into your Paſte, ſeaſon them with 
Cinamon , Ginger , and alittle red Wine, 
on the top lay Sugar, let it ſtand in the 
Oven about half an hour, then draw it, ice 
it and ſcrape on Sugar. 


Cherry Tart, 


_ Stone your Cherties and lay them in the 
bottom of your Pye, with beaten Cimamon, 
Ginger and Sugar, then cloſe it up, bake it 
and ice itz when it is baked, pour into it 


Muskadine and Damask water well min- | 


gd together, and ſcrape on Sugar. 


Medler Tart. 


Your Medlers that are. rotten are only 

fit for the purpoſe, which you muſt ſtrain 
into a Diſh , and then fet them over a 
Chafing-diſth of coals , ſeaſon it with Su- 
gar, Ginger and. Cinamon, adding thereto 
fome yolks of Eggs beaten 3 having boiled 
half a quarter of an hour, lay it into your 


mT = -- © = oa At 


paſte, being baked, ſcrape on Sugar, 
| Pine-apple Tart. | 


Take three handfuls of Pine-apples, the | 
pulp of as many Pippins , with a prick- 
&d Quince; when they are well oy.” 
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to. them three quarters of a pint of 
Cream,” «little Roſewater , the yolks of 
five Eggs, with halfa quarter of a pound 
of Sugar , you may thin it with more 
Crean , if you find it too thick; let your 
Paſte, in which you put theſe ingredients, 
be thin, low and drycd, ſo cloſe it up and 
bake it, 


A Spring Tart. 


- Gather what buds are not bitter, alſo the 
kaves of Primroſes, Violets and Strawberries, 
with young Spinage, and boil them; and put 
them into a Culender,then chop your Herbs 


 vety* ſmall ; and boil them over again in 


Cream, add thereunto ſo many yolks with 
thewhites, as will ſufficiently thicken your 
Cream, to which you muſt add ſome grated 
Naples bisket;colour all green with the juyce 
of Spmage; and ſeafon it with Sugar, Cina- 
mon, Nutmeg, and a little Salt, you may 
bake it in Puff-paſte or, otherways. 


Taffety Tart, 
_VYaving wetted the Paſte” with Butter 
and cold witer.' xow!l it very thip, then lay 
Apples in lays, and between every lay of 
Apples, firow ſome fine Sugar and ſome 
Letmon-pill cut very finall ; let them bake 
M 2 $ 
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an hour, then ice them with Roſewater , 
Sugar and Butter ,. and waſh them over 
with the ſame, then ſtrow more fine Sugar 
on them, and put them into the ſame O- 
ven again, you may ſerve them either hot 
or cold. 


Corſlip Tart, 

Take threg quarts of the bloſſoms of 
Cowſlips, mince them and pound them in 
a Morter, put to them aquarter of a pound 
of Naple-bisket grated, a pint of Cream, 


and put them into a Skillet , and let them | 


boil a little on the fire, then take them off, 
and beat in the yolks of half a dozen Eggs 
with ſome Cream 3 make it-thick over the 
fire, but let 1t not curdle, feaſon it with Su» 
gar, a little Roſewater and Salt 3 your 
beſt way is to let your Cream be cold before 
you ſtir in your Eggs, then bake it in Paſte 
Or Diſh. | 
Cream Tart. 
Take Quinces, Pears, Wardens and Pip- 


pins, ſlice them into quarters, boil them | 


and ſtrain them into Cream, as alſo Mala 
gatoons ,'NeQurus, Apricocks , - Peaches, 
Plums or Cherries , fill your Tart, and lay 


cn the top preſerved Citron z when it 1s 
baked, 
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| baked, beat Roſewater and Sugar, and pous 
thereon. 


A Tart of green Peaſe, 


. Boil your Peaſe tender. and drain them 
well m a Cullender, feaſon them with Salt 
and Saffron, and put ſome Sugar and {ſweet 
Butter, then bake it almoſt an hour, then 
draw it - forth of the Oven, and ice it, put 
in a little Verjuyce ,- and ſhake them wcll 
together, then ſcrape on Sugar and ſcrve. 
it, 
Prune Tart. 


Stew two pound of Prunes in as much 
Claret wine as will cover them being 
tender ſtrain then, then waſh and rub 
' them all together , and pour in ſome of 
the liquor they were ftewed in to waſh the 
Prunes from the ſtones, and: this will be in- 
{trumental to carry all off but the skin and 
ſtones 3 then ſet what you have ſtrained 
over a Chahng-diſh of coals with, a little 
Whole Cinamon , large Macc, a little O- 
rangado and Citron minced, ſeafon it with 
Sugar, Roſewater , beazen Cinamon ard 
Ginger, let it bcil up till it be thick, _ aftex 
this'take out your whole Spice z let not the 
Walls of your Tart be above an inch and 
M 3 a halt 
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a half high, and dry it firſt in an Oven, 
you may make it corner'd faſhion either in 
fix or in eight, then put in your ſtuff, and 
let no,corner be empty, but with your 
{ſpoon plant it every where, - put it-intoithe 
Oven, and let it ſtand a little, when! you 
draw it, ſtick it with Lozenges, and ſcrape 
on Sugar, 

A Goosberry Tart baked green and clear a 
Cryſtal, 


When you have form'd your Tarts into 
what form you think fit , ſtrow ſome Su» 
garin the bottom of them, then take large 
round . Goosberries pick'd , and lay . them 
therein one by one, covering thebottom, 
and ſprinkle thereon ſome Sugar, then lay 
on another lay, and cover that with Sugar, 
and ſo continue doing, till your coffins be 
Full, let the lid of your Tarts be carved, 
and bake them quick, by which means they 
will be green and clear, So will Cedlins 
bake green, if you order them, as you do the 
Goosberries, and cutting the lidsz but if 
you would have your fruits baked red, 
bake them ſlowly, and let their lids be 
cloſe, 
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Puff-paſte bow to make it the beſt way. | 


Take a pottle of Flower, and the whites 
of half a dozen Eggs, make it up into 
Paſte with cold Water, 'but make it not 
too ſtiff, work it well, and rowl 'it forth 
tour {quare into a ſheet as thick as your hn- 
ger 3 then take three pound of Butter, and 
beat it well with a Rowling-pin, then lay 
it on in fliccs all over your Palte,*and as 
thick as your finger , and fixow a little 
Flowre over it, then rowl up your ſheet of 
Paſte like a coller with the Butter with- 
in, ſqueeze and cloſe it at both ends with 
your Rowling-pin, ſcruiſe it all along the 
row! of Paſte, and rowl it broad and long- 
ways, then clap up both ends , and 
make ther meet in the middle one ©- 


- ver the other, and faſten jt down again 


with the Rowling-pin , rowling it forth 
every way as thin as it was at firlt when 
you laid on the Butter ; then flowre your 
board well underncath , and ſpread it 0+ 
ver with Butter, roul it up,*and work 1t as 
before : thus do three or tous times till the 
atorclaid Bitter be ffent ; In the Summer 
you mult make your Puff-paſte in the morn 
ing, and ſet it in {ſome cool place: In the 
Winter you muſt beat your Butter very 
M. 4 well,. 
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well, otherways its hardneſs will break 
your Paſte, 


Rice-Tart, 


Take a quantity of Rice and boil it ve- 
ry tender in Milk or Cream, then pour it 
into a Diſh , and ſeaſon it with Nutmeg, 
Ginger, Cinamon, Salt, Sugar, and the 
yolks of fix Eggs, put it into your Paſte 
with ſome juyce of Orange, cloſe it,bake it, 
and ſcrape on Sugar. 


Warden Tart. 


Take two dozen of Wardens, pare them, 
and ſlice them into your Tart, put to them 
as many Cloves, a pound and a quarterof 


refined Sugar, fix or ſeven blades of Ci- | 


namon broken into pretty big pieces, four 


raccs of Ginger ſliced, let it ſoak in the. 


Oven four hours at leaſt, then draw it, ice 
it with double refined Sugar , Roſewater 
and Butter, 


R Pippin Tart, 


——ﬀ 
— 


— 


Take what quantity you think fit of fair | 


Pippins, pare them and core them 3 having 
cut them into quarters, then ſtew them im 
Clarct wine , whole Cinamon and ſliced 


Ginger , ſtew them about half an hour, | 


then | 
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then put them into a Diſh to cool. , but 
break them not 3 after you have lakd them 
orderly. into your Tart, lay -upon them 
ſome green Citron minced ſmall, candyed 
Orange or Coriander , and {ome Sugar.z 
when it is baked, ice it and ſerape on lome 


Sugar. 


A Tart made of Buinces, Wardens , Pears. 
and Pippins.. 
\ Take eight Pippins, five Quinces, four: 
Wardens, {ix Pears, pare them and lice 
them into thin ſlices, then ſeaſon them 
with beaten Cinamon , Orange and. Citron 
candyed and minced, or for. want of that 
you may. uſe the. raw Pills of Lemoh or O- 


| range minced ſmall, lay.on the top of all 


two pound of Sugar, then. cloſe up your 
Paſte, Paſty-pan or Diſh, baket and ice it, 
ſcraping on Sugar.. 


Spinage Tatt of three colours. 


Take three 'handfuls. of young, Spinage, 
waſh it clean, and put it into a Skillet. of 
boiling Water., being: tender. boil'd, have 
in readineſs three pints-.of,. Cream , buil'd 
with  Cinamon that. is whole ,. quartcr'd 
Nutmeg;, and one. grain . ef Musk , then - 
lirain the Cream with the yolks of fours. * 
M 5 cn 
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teen Eggs and the boiled Spinage into aDifh, 
with ſorhe Roſewater, a little Sack, and 
fome fine Sugar , boil all theſe over a Cha- 


fing-diſh of coals, and ſtir it continually , | 


{o that you keep it from curdling ; when 
your Tart is dryed in the Oven, fill it there 
with , baving tixſt made three diſtin co- 
fours thereof. 


Another very good way. 


Make your Tart with works about an 
inch high , then provide a good quantity 
of Spinage 3 having beaten #t very well, 
rain it , then beat Almonds with Roſe- 
water very ſmall , and 'mix them there- 
with , if you have a quart "of this com> 

ſition , add to it a dozen Eggs with 


alt the whites, with one grain of Musk, | 


beat theſe all together ,- and when your 
Tart is drycd in the Oven ll it herewith, 
*and bake it. 


You were better bake it ina her 6 | 
nd Was | 


making your Paſte of cold Butter a 
ter; it being fitted to the pan, put in 
your Tart-ſtuf,-and let it bake gently un- 
covercd in an'Oven flenderly heated, then 


fect it on a Plate, and ſtick it full of ſmall 


Comhits ox ſprigs of preſerved Barberries 


OL | 


, | or Qrangado ſliced \ or what-other Sweet». 
t | meats you have by you. 


" | A Tart made after the French faſhion. 


| Take half the breaſt of a cold roaftcd: 
Turkey, mince it and beat it with halt a. 
pound of Lard minced, the marrow of two 
bones, half a pound of Butterz the juyce of 
twoLemons and a pound of Sugar, add to, 
theſe half a pound of blanched Almonds, 
| pounded in a Morter with Rofewater, mix 
; | al theſe together, then ſlice a piece of green 
\ | Citron, and put thereto the yolks of halt a 
dozen Eggs beaten 3 having mingled them. 
well together, fill your coffin herewith. 


F . 


Bacon T art. 


Take new Lard or fat Bacon the freſhe. 

| eſt you can get 3, if it be not freſh , was 
ter it two or three days 3 then cut it into, 
pieces about an inch long , and after that 
into ſquare pieces, 'mingle it with as much 

' green dryed Citron of the fame cut, beat as 
| much ſweet Almonds with Roſewater, mix: 
| theſe together with good fore of Sugar.and 
| 4little beaten Ginger,and a ſpoonful of Oyl; 
| Your Tart being made round and ſhallow, 
' hy in this compoſitiqn , ſticking, thereon. 
 greenCitron, then cloſe your Tart, os you: 
p may 
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may bake it in a Paſty-pan which is the bet. 
ter way 3 in an hours time it will be baked, 
then draw it, and ſtick the lid with fliced |} 
Citron, ftrow on fome fmall pertum'd Car- 


raway Comfits, you may eat it hot or cold, | 
but beſt cold. 


An excellent way to make an Almond. Tart. 


. Having blanch'd your Almonds, beat 
them in a Marble Morter with Roſewater to | 
keep them from Oyling , mix them with 
halt the weight of Sugar, a quarter of the 
weight of Pinc-kernels, a {mall quantity of 
white Bread grated ,, the yolks of four Eggs | 
with balf the whites, ſome preſerved Cj 
tron, Orange or Lemon minced , mingle 
theſe together with Cream, then fill your 
Taxt herewith, bake it in an Oven not too 
hot, and let it. not ſtand there too long, 
when 1t 1s baked , ſtick it with Preſerves 
2nd Carraway comfits.., 


A Clary Tart. 


Take two handfuls. of Chry, waſh it, ' 
and cut it -indifferently ſma]l , then beat 
it with. the yolks of eight Eggs and half 
their whites , pytit into.a Frying-pan with | 
mw ſore of {weet Butter, {weeten it and | 

ir it well as it fryeth, fry it but a. little | 
while, 
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while, and have. a ſpecial care you burn it 


not, then take two handfuls of Spinage 
boiled very tender, preſs outhe water and 
mince it ſmall, then take two or three Po- 
tatoes boiled and minced, with fome Mar- 
row 3, ſeaſon all theſe together with Nut- 
meg, Mace, Salt, Sugar, Verjuyce, and the _ 
pulp of Lemon chopped {mall : your Tart 

being made, lay in this compoſition, and 


-0n the top place the Marrow of two or three 


bones as whole as you can 3 having cloſed it, 


| bake it in an Oven not over hot an hour 
| andhalf; then make a Caudle of yolks of 


Eggs, Cinamon , Verjuyce, Butter, Sugar 
and fliced Lemon 3. beat theſe together till 
it boileth your Tart bcing baked, pour this 


,Caudle into it, ſcrape on Sugar and ſerve 
It up, 


Apricock, Tart. 


Take a quantity of Apricocks three 
quarters ripe , ſcrape the. out-ſide off, and 
put them into Water as you ſcrape them 3, 
having raiſed your Tart, dry them and fill 
it therewith, ſtrow good ſtore of Sugar on 
the top, cloſe it, bake it an. hour, and 


{erape on Sugar. 


= Cod... 
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Codling Tart. 


Take yourCodlings and ſcald them, let» 
ting them ſtand an hour in the ſame Was | 
- ter that ſcalded them, "being covered, and | * 
this will make them look very green, then 
put them into your Tart whole or in 
quarters, with Sugar and a little Musk, cloſe 
them and let your lid be carved 3* whilſt it 
is baking, boil a quart of Cream with the 
yolks of four or five Eggs, Sugar and Musk; 
when your Tart is half baked, cut it open 
- and pour it on the Codlings, then ſet it into 
the Oven again for halt an hour, then draw 
it, ſcrape on Sugar, and ſerve it up to the 
Table, | 


A quarter Tart of Pippinr. 


Quarter your Pippins, and lay them be, 
tween two ſheets of Paſte, put in a piece 
of whole Cinamon, two or three bruiſed | 
Cloves , a little ſliced Ginger, Orengado, | 
a bit of fweet Butter about the bigneſs of 
an Egg, good ſtore of Sugar, ſprinkle on 
{ome Roſewater, then cloſe your Tart and 
bake it, ice it before youſet it up. 

It you put your Pippins into Puff-paſte, 
or ſhort Paſte, you muſt then firſt- boil your 
Pippins in Claret wine and Sugar, or elſe 
you 
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quur Apples will be hafd when your cruft 
* burnt; but in the boiling them, have a 
care you donot break the quarters. 


An excellent Cherry Pye, 


Stone a pound of Cherries, bruiſe them 
md ſtamp them; after this boil up their 
juyce with Sugar. Then take two pounds 
more and ſtone them likewife, but do not 
bruiſe them, and lay them with the afore- 
fad Syrrup in your Tart, being baked, ice 
tand ſerve it up hot. 


Puff-paſte the beſt way bow to make. 


Take three pints of Flowre, and two 
pounds of ſweet Butter, work half a pound 
of the Rn the Flowre dry between 

en break into the Flowre . 
hive Eggs, and as much fair Water as will 
wet it to make it reaſonable light Paſte , 
then work it into a piece of a toot long, 
ſtrow a little Flowre on the Table, then 
take it by the end and beat it weltabout 
the bokrd till it txetch long, and then dou- 
dleit, and taking both ends in your hand 
beat it again, and ſo do five.or tix times 3 


| then work it up and row! it abroad , 


' 


4 


and then take the other pound of But- 
ter, and cut it in thin flices, and ſpread 
It 
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it all over the one half of your Paſte, then 
turn the other halt over your Butter fide, 
and turn in- the fides round underneath, 
then cruſh it down with a Rowling-pin,and 
ſo work it five or {ix times with your 
Butter, then you may rowl it broad, and 
cut it into four quarters, then take a Diſh 
as broad as your picce of Paſtc, and ftrew 
thereon a little Flowre, then lay.--on one 
piece of Paſte, and yuu may put into it 
Marrow, Artichokes bottoms or Potatoes, 
but you muſt row! your bits of Marrow 

in the yolks of raw Eggs, and ſeaſon them 
* with Cinamon,Ginger,Sugar,and a very lit- 
tle Saltzthen lay on your other ſheet,& cloſe 


it round your Diſh with your thumb ; then 


cut off your round with ygur knife cloſe 
to the brim, and cut it croſs the brim. of 
the Diſh like Virginal-keys , and turn them 
croſs one over another, then bake it in an 
Oven. X 
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FLORENTINES. 


LEtf your Paſte be made after the ſame: 
manner, as the Puft-paſte. above de- | 
{cribed , then boil the yolks of- fix Egg | 
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with half a pint of Cream , keep it from 
burning by ſtirring it continually, and it will 
tum thick like Curds and be yellow, ſeaſon - 
| with Sugar, Cinamon, and a little Nut=- 
, with three or four ſliced Dates , fome 
pieces of Almond Paſte, half a dozen pieces 
of Marrow , ſtir them together , and put 
them into the Florentine, then bake it in 
C | an Oven as hot as for Pyes. 
It | Tf you have Rice, boil it tender in Milk, 
, | mda blade or two of Mace, boil it till the 
V | Milk be conſumed, then ſeaſon it with a 
1 | little Nutmeg, Cinamon and Sugar, two 
* / or three raw Eggs, a little Salt, a little 
© | Roſewater, a handful. of Currans, three or 
1 | four fliced Dates, put theſe into yout Flo- 
| 
F 
| 
| 
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xntine, and bake it as before. 
If you have neither of theſe, take quar- 
ters of Pippins .or Pears, the coars taken 


want of theſe you may take Goosberries; 
| Cherries, or Damſens, or Apricocks with- 
| Out the ſtones, and put them into your 
Florentine 3 when you fee your Paſte riſc 

up white in the Oven, and begin to turn 

_ | yellow,take it forth and waſh it with Roſe- 
| Water and Butter, fcrape on fine Sugar, 

| ndſetit into the Oven again about a quayy 

{ ter of an hour, then draw it forth and 
lerve it up. Flo. 


out and boiled tender in Claret wine, or for . -” 


Flotentines of 


Florentines of Rice, 
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The Paſte for your Florentines ought to 1M 
bea rich cold butter'd Paſte , or the Puff. jL0% 
aſte aforementioned. Take a pound ang |ud- 
alt of Rice, pick it and waſh it, then par- | 
boil it well in Water, then put it into a 
Cullender and drain it from the Water; af- 
ter this boil it in Cream ſo long till it is 
as thick as you can make it without ,burn- 
ing of itz in the boiling thereof put half 
a dozen ſticks of Cinamon, put it into 
a deep Diſh to cool, then take a moigty 
thereof and break in four or five Eggs 
with the whites of two, put to it thee 
quarters of a pound of Beet-{uet minced 
{mall, with the like weight of Currans, 
fourteen or fifteen ſliced Dates , ſeaſon it 
with Cinamon, Nutmeg, and a few Clovez, . 
alſo a little Mace, Ginger and Salt, witha 
handful of Sugar, and ſome Roſewater, 
incorporate theſe into a thick body with 
{ome Cream, then pur it intoa Diſh with 
Paſte; fll not your Diſh too full leſt it 
boil over, then. jagg a ſheet of Puff-palte 
the breadth of your Diſh, about half an 
ingh broad, twiſt them and lay over your 
Florentine from one ſide to the other, then 
crols them again,that they may be Chequer- 
| work, 
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york, then cut the Paſte upon the brim 

- þfyour Diſh, double over all the ends of 
to hour Cro(s-bars , when it is baked tick 
af. [Lozenges in the Chequers, {crape on Sugar 
nd ad ſerve it, 


| Another fort of Florentine. 


of. | Whilf you have ſome Currans boiling , 
is [ze halt a ſcore Pippins, and cut them 
n= [ham the. Core into the aforeſaid Water 
lf |aad Currans ; boil them tender , and put 
'o [them-into a Cullender, there let them drain 
y |rery well, then put them into a Diſh, and 
s Jwhenthey are cold, ſeaſon them with Sugar, 
e |Rolewater , Cinamon and Carraway-lecds; 
then row! out two ſheets of Paſte, the one 
of which place in the bottom of your Diſh, 
t [ad all-over the-brims., then put in your 
| 


| ingredients, laying them round and. high, 
wetit round and cover it with your other 
ſheet, cloſe it and carve it about the brims 
| «your Diſh, in what form or faſhionyou 
| (hall think fit 3 prick the lid, and* when it 
| baked ſcrape on Sugar. : 


Florentine of Veal. 


Mince cold veal fine, then take grated 
| Bread, Currans, Dates, Sugar , Nutmeg , 
/ Pepper, two or three Eggs, and Roſewater, 
min- 
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mingle all theſe together, and put it over ah 
Chating-diſh of Coals, ftir them till theyly « 
be warm, after this incloſe them betweelg, 
two ſheets of Paſte and bake it, lia 
A Florentine of a Coney, the wing of a C,/odl 

pon, or. the Kidney of :a Loyn of Veal. 7 


Mince any of theſe with ſweet Hetbs,| p, 
parboil'd Currans, a Date or two minced|qhe 
{tall, a piece of preſerved Orange or Ley, 
—_— minced as ſmall as your 'Date, ſcaſouſqr 
it with Cinamon , Nutmeg and Ginger; uy 
with ſome Sugar, then take the yolks of 
two new laid Eggs, a ſpoonful of ſweet j,, 
Cream and Marrow cut in ſhort pieces3 
bake theſe in a Diſh between two leaves |p,, 
of Puff-paſte , putting ſome Roſewater to 
it before you cloſe it, being baked ſcrape on 
Sugar, 


Florentine of Spinage. 


Take a good quantity of young Spt- 
nage, and when your Water boils, parboil 
ie therein , drain it in a Cullender, and | ,, 
{queeze out. the Water, then mince it ſmall | p 
with ſome Orengado, and' put to it Cur- |, 
rans proportionable to your Spinage, ſea- | 
ſon it with Cinamon, Ginger, beaten Nut- | x 
meg and Salt, put it into your Diſh between |} , 
two 


all ſoztg. _ 
er avo ſheets of Puff-paſte , put to it Butter 
thegl,d Sugar, cloſe it, prick it and bake. it, 
"enſhen it is baked , put to it a little Sack, 

wn Butter and Vinegar, ſcrape on Sugar 
C,|ud ſerve it. 


Florentine of Potatoes and Artichokgs, 


Ds, Put theſe Roots into boiling Water, and 
cd|phen they are boiled tender, blanch* them 
Glad ſeaſon them with Nutmeg, Pepper,Cina= 
on non and Salt,ſcaſon them but lightly, hen 
T) ky on a'ſheet of Paſte in a Diſh,and upon that 
"me bits of Butter , then lay in yout Po. 
X |ztoes and Artichokes round the Diſh with 
*)|bmeEringo roots and Dates ſliced in halves, 
5 |Fef-Marrow , large 'Mace , ſliced Lemon 
0 | ad fome Butter, then cloſe it up with: a- 
v | another ſheet of Paſtez when it is baked, 
lquor it with Grape-Verjuyce, Butter and 


lugar, and ice it. 


a Florentine of Barherries, 


Take what quantity you think conveni- 
X  entand boil them with Claret wine and 

Roſewater, adding thereto ſome Sugar 3 
' | ing boiled very thick , rain them and 
| pat them on a bottom of Puff-paſte in a 

{ Diſh, then cloſe them up with a cut cover 
' of the ſame Paſte ; when it is baked, ice 
it 
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it and ſtick the: pulp thereof all over with 
raw. Barberrics. 


| 


Florentine of Merrow. 


Take the Marrow of four Marrow-bone 
and cut them into ſquares like large. Dice 
add*hereunto a grated Manchet, ſome ſliced 
Dates,-a: quarter of a pound 'of Currans 
ſome Cream, roaſted Wardens, Pippins ot 
Quinces fliced, and the yolks of four my 
Eggs, feaſon them with Cinamon , Gin- 
ger and Sugar, mingle theſe well together, 
and lay them in a Diſh on a ſheet of Paſte 
and' bake them, 


Florentine of Rige, 


" Having pick'd your Rice very cl 
boil it tender , then lay it in- a Diſh, on 
put fo it Butter,” Sugar, Nutmeg and Sal 
with a little Roſewater, and-the yolks 
half a dozen Eggs , then put theſe ingre- 
dients on a ſheet of Puff-paſte in a Diſh, be- 
mg half baked ice it. 

© Or you may mix your Rice with fome 
Creain, Roſewater, Sngar, Cinamon, yolks | 
of Eggs, Salt, boiled Currans and" Butter, | 
being baked, ſcrape on ſome Sugar, © |} 
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JELLIES. 


ra Your nfual ſtock for Jellies are Calves 

"|=. feet boiled very tender and blanched G 
#4 knucles of Veal with the bones: not 
"5 lkrcken 37 of theſe, take what quantity you 
[0k fit, and Jay them in Water a Night 
[0d Day, ſhift ther often in that time into 
« freſh Water, and cleanſe them well from 
ge|the Blood, then boil them in ſo- much 
fair Water as will cover them, and a lit- 
temore; as they boil, ſcum your Pot, then 
put to then a little Salt , alſo tye up in a 
Linnen bag, fome large Nutmeg , Ginger 
adfliced Cinamon , let thefe boil ſoberly 
+ | the ſpace of two hours and a half; at which 
ame you may try with your ſpoon whe- 
. | ierit will jelly , if not, boit it a little 
. | bnger, but not down too low, for then it 
mll be apt to change colour 3 if you find 
telly to your ſatisfaction and defire, add 
 toyour Jelly. ſome Izingrglaſs, let it then 
- | limper a little longet, then take it off and 
'| fram it into a Diſh orPipkin, there to ftand 
| and c001 till you are ready to uſe it. 


Fellies 


Jellies of 
Fellies of Jobn-Apples. 


Pare them and cut them into leſs than 
quarters, then pick out the Kernels, but leave 
the cores, and as you pare them, drop them 
into fair Water to keep them from changing 
colour, then put to - Arc a pound of Ap- 
ples, three quarters of a pint of Water, and 
let it boil apace till it be halt conſumed, 
then run it through: a jelly bag, then take 
the full weight of them in double retined 
Sugar, wet the Sugar thin with. Water aud 
let it boil almoſt to a Candy, then put to 
it the liquor - of the Apples, and two or 
three ſlices 'of Orange-pill , a little Musk, 
and a little Ambergriele tyed in a Tiffany 
. bag, and let it not boil too ſoftly forsfear 
of loſing the colour , then warm a little 
juyce of Orange and Lemon together, and 
being half boiled put it therein 3 having 
reduced it to a Jelly, you may uſe it by 
pouring it on ſome preſerved Oranges laid 
in a glaſs for that purpoſe, or other- 
ways. 
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Fellies for ſouſt meats. 


Take four pair of Calves feet , ſcald * 


them and take way the fat between the 
claws,as alſo the long ſhank-bones, lay them 


In. | 
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:1Water fiy* hours, and boil them in three 
quarts of +4; Spring Water to one. quart, 
then firaii it and (ct it a cooling, after this, 
ke away tic grounds from it, and divide 
the purer part into three equal proporti- 
ons, puttitig cach into a ſeveral 'Pipkin , 
adding to every Pipkin a quart of wine, 
likewiſe a pound , of Sugar , being firſt 
well beaten in a Diſh with the whites of 
Egps, ſtew theſe together a little while 0- 
yer a {oft tire with Nutmeg, Ginger, Mace 
and Cinamon , and colour them ſeyeral- 
ly with Cocheneil, Saffron, &c. and fo ſec 
them up for your ule, 


Cryftal Felly, 


Take three pair of Calves feet, and two 
knuckles of Veal , waſh them very well, 
and let them ſtand twelve hours in Wa- 
ter, then boil them in ſpring Water from 
hyequarts to a Gallon 3 after this let the 
liquor-ſtand; and when it is cold pare away 
the bottom and top, then put to it ſome 
Roſewater , double refined Sugar , ſeven 
poonfuls of Oyl of Cinamon , the like 


| Uantity of Oyl of Ginger , four ſ{poon+ 
 tulsof Oyl of Nutmeg, a grain and a half 


of Musk tyed in a fine linnen cloth 3 when 
jou have boiled all theſe together, pur it 
N IQ - 
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into an earthen Diſh, and ſo let it Rand for 
your uſe; when it is cold,ſcrve it inſlices or þ 
otherways, 


Or thus a much better way. 


Your'tock being cold, as aforeſaid, take 
away the top and bottom, and put the reſt 
into a Pipkin , adding thereto ſome Mace, 
Cloves, Cinamon, fliced Ginger and Nut-' 
meg, together with a grain of Musk and 
Ambergricſe tyed in a Tiffany-bag, put in 
alſo ſome Roſewater, and if your ſtockbe 
{tiff a quart of Rheniſh wine, or what you | 
think fit thereot to make tne Jelly of a pro- | « 
per thickneſs, {cafon it with Sugar conve-, i 
nijent for your Pallate, and drop-in of Oyl| y 
of Mace and Nutmeg, three drops of each, ) þ 
{et theſe over the hre tor the ſpace of 'a quar-| F 
ter of an hour, 'then take it off and ſqueeze þ 

d 
F 
c 
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into it the juyce of half a ſcore 'Lemons 
beaten to a troth with the whites of fix, 
Eggs, then fect it over the fre till it boils, 
then take it off and ſtrain it , having two| | 
Diſhes, the hrlt ſtraining pour'in again ,| 4 
and Ict it run into the other diſh till it be] + 


Clear. | | t 


Fly 
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Felly of Raſpiſſes. 

Firſt ſtrain your Raſpiſles, and to every 
quart of jnyce add a pound and halt of 
Sugar 3 pick out {ome of the faireſt , and 
having ftrowed Sugar in the bottom of the 
Skillet, lay them in one by one, then put 
the juyce-upon them with ſome Sugar, re- 
ſerving ſome to put in when they boil, let 
them boil apace, and add Sugar continuat 
ly till they are enough. 


Felly for ſervice of ſeveral colours, 
Take four pair of Calves feet, a Kniickle 


| of Veal,and a fleſhy Capon, prepare them as 


n the cryltal Jelly 3 boil them im three 


| gallons of Spring water, till the one halt 
* beconſumed, then ſtrain it into an earthen 


Pan and let it cool; after this pare the 
bottom and 'top, and diſſolve it again, and 
divide it into four cqual proportions, and 


, ut them into as many Pipkins which will 


contain about five pints a piece 3, put into 


one Saffron, into the ſecond Cocheneil bea- 


ten'with -Allum, into the third Turnfole, 
and let the laſt have its proper colour 5 put 
to every Pipkin a quart of White wine, 
and the juyce of two Lemons, put to the 
at Jelly one race of Ginger parcd and 

N 2 {liced 
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Nliced, and three blades of large Mace: to 
the rcd Jelly two Nutmegs, and the quan- 
tity of as much Cinamon, with the ſame of 
Ginger: To the Turnſole put the like 
quantity of cach with ſome whole Cloves : 
Laſtly, to the Amber and yellow Jelly the 
like quantity of Spices. Then take the whites 
of a dozen and a halt of Eggs.and beat them 
with ſix pound of double refined Sugar, 
and divide this into four parts, putting 
 cach proportion into every leveral Skillet 
boil theſc again , then take them off and 
ſirain them, once more {ct it over the fire, 
and when it boils up take it off and ftrain it 


into an carthen Pan, fo let it cool and keep 


it tor your ule, 


Jelly of Pippins Amber colour. 


Take a dozen fair Pippins and core 
them, boil them in three pints of fair ſpring 


Water, till .one halt is conſumed, then put 


in half a pint of Roſewater, a pound and 


halt of fine Sugar, and boil it uncovered till | 


it come to the colour of Amber; if you 
would know when it is enough, drop ſome 
thereof from your ſpoon upon a piece of 
glaſs; if it ſtand, it is enough, then run it 
15to an carthen Pan upon a Chafing-diſh of 
coals, and while it is warm, fil] up your 
Boxcs 
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Boxes or Printing Moulds with a ſpoon, 
let it Rand till it be cold, then turn it out 
of your Printing Moulds, and ſerve it ar 
your pleaſure. 


The ſame Fellyed as red as a Ruby, 


Take the ſame quantity of Pippins , as 
aforeſaid, and core them, then boil them in 
the like quantity of ſpring Water, with a 
pound and half of fine Sugar, boil it cover- 
ed cloſe till it be red 3 the boiling cither 
open or. covered, gives them the difference 
_ ofcomplexion. Where note, let your Boxcs 
lye four or five hours in Water before you 

put in your Jellies, and it will not ſtick to 
| them, 


Felly of Oranges. 

Shave your Oranges thin, quarter them 
and lay them in Water three days , ſhift 
| them twice a day., then - boil them very 
tender in {cveral Waters till the bitternels 
| be gone; having dryed them with a cloth 
cut them into thin ſlices croſs the quarters, 
then take their weight of. fine Sugar, hill a 
pint of juyce of Apple-Johns and ſpring 
Water, ſtrong, of the Apples as you can 
make it, then mingle the ſliced Oranges 
' andliquor togcther, your Sugar being, tine- 
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ly beaten and «wet with Water, boib it q 
while , ſcum it and put the Oranges: ani 
Apple liquor into it, boil it till-it be ready | 
to jelly, then put in the juyce of four O- | 
rangcs.and Lemons together, boil it a little | 
after this, and add to it, if you think fit, a | 0 
little Musk and Ambergrieſe tyed in a | 
Tiffany-rag, br 


Otherways. ; 


Take the juyce-of a dozen and a halt of 
Oranges, with a quart of the aforcfaid 
ftock, let them boil together a- quarter of 
an hour,ſeaſoned as was directed in the cry- | 
ftal Jclly 3 if too weak,add ſome Iring-glab 
as much as may fufhcez it two ſtrong, put 
thereto ſome Rheniſh wine, clarifying it 
with the whites of Eggs, then run it into 
your bags. | 

In the like manner you may make Jelly 
of red Currans, the juyce thereof being 
mingled with alittle Rheniſh wine 3 in the 
Winter ſeaſon , you may ule the Syrrup of 
Mulberries, Barberries, or the Syrrup of O- 
rangado , ſo will you have your feve- 
ral colour'd Jellies with their ſeveral 


taſtes. 
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Harts-born Felly. 


7 | Take the Brawn of four Cocks, ſteep it 
n Water a day and a night, and fhitt it 
. | twiceor thrice in that time, then take tour 
; | ounces of Harts-horn, and boil theſe toge-- 
; | ther near upon two hours, then ſtrain the 
broth, jato a Pipkin, and let it be cold ; at- 
ter this take off the bottom and top, then 
put in. your clean Jellyinto a Pipkin, and 
kalon,it as you did your cryſtal Jelly betore, 
only adding thereto a little China-roct: 
fliced 3 you may allo add Majeſty of Pearl 
| 0xCorral in ſtead thereotz then put it over: 
_ | thefixe-again tor the, {pace of. about. a quar-- 

trot an hour, then clarihe it. with whites: 
of Eggs, and: run it through your bags, as 
afoxclaid, and ſo preſerve it for your uſe, 
This Jelly is- a very great Cordial, ,rc+- 
fringent,and will ſixengthen very, much the. 
bac 


Another moſt excellent way. 


Take what quantity.you pleaſe of Harts+- 
horn , the like of Izing-glaſs and Dates ,. 
the ſame of ſliced Figs and Prunes; to half a 
pound of the aforcſaid ingredients put a 
pound cf Sugar, of Cinamon. and Ginger 
each half an. ounce, a. quaxtern of Mace, 

N 4 and 
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and the like of Cloves, half an ounce of 
Nutmegs,and a little red Saunders,lice your 
Spices, but let your Cinamon be put in 
whole; you may do well to add a flick 
of Liquoriſh. 


A moſt excellent white Jely. 
Take a couple of Capons, boil them and 


take away the fat and Jungs , firſt of all | 
having ſoaked them in water three or four | 


hours, immediately after truſſing, let the 


Watcr you boil them in be at leaft two | 


gallons,unto which you mult put a gallon of 
White wine, {cum theſe and boil them toa 
Jelly, ſtrain the Broth from the grounds, 
and blow off. the fat clean, then take a 
quart of; the Jelly-broth , and a quart of 
Cream, a'pound and a half of Sugar, and 
a quarter of a pint of Roſewater , mingle 
theſe all together, and let them have a 
walm or two over the fire, with halt an 
ounce of hne fiexced Ginger,, then ſet it a 
cooling,and flice it or caſt it into Printing- 
Moulds. | 


A moſt incomparable Jelly for a weak 
back, 


Takea quart of ſpring Water, and put 
therein two Ounces and a halt of Harts- 
| horn, 
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horn,-boil it over a ſoft hire till it waſte to 
apint; . then take it off the tire, and having, 
ſtood a while, ftrain it through a hne cloth, . 
cruſhing the Harts-horn with a ſpoon gent-- 
ly; then put to it the juyce of a Lemon ,, 
two ſpoontuls of Red-roſe-water; halt a- 
ſpoontul of Cinamon-water, four or. tive 
ounces of fine Sugar , or {weeten it accord- 
ing to your diſcretion , then putt out into 


| little Glaſſes, and let it ſtand twenty four 


hours, When you uſe it, let it-be in the 
Morning, or about four of the clock in the 
Afternoon-3 it isexcellent if you diſſolve it 


| madiſh, of Broth. . 


Thus much fer Jellies 3 .The next thing, 
that will imploy our. conſideration. and. 
fancy, will be the compoſition of Leaches, 
but before - we treat hereof, it will be very 
requiſite to.ſhow.you the uſe of your Jelly 
and Leach, . 

They area great ſecond and third .Courle 
diſh 3 . Four Jelly being ſliced forth thin and. 
laid in your Dith. . 

Your Jelly is .cut .forth into. .Ribbonds, 
and placed between your . ]elly- with your « 
colours oppolite. to. one. another 3 . beat ' 
lome of your Jelly in pieces, and place it ia « 
gobblets in.the middle of your ,Diſþ , all5 : 
N.5 gin - 


274 Leaches of 


garniſh 1t with Gobblets or Diamonds of 
Jelly in every vacant place 3 you may run 
your Jelly into a Lemon-pill with the pulp 
taken out, 


GpP_ 


| 


WR 


LEACHES. 


How to make a: Leach all manner of 
ways. 


Ake @ quarter of a pound' of the beſt 

Fordan Almonds,blanch them and ſteep 
them in Water. ten hours. or more, then 
pound them in a Marble-morter very.{mall, 
then put them into a Pipkin or Skillet with 
a quart of. Milk over the fire, and let. them 


boil half an hour, but continually. fiir it, for. | 


otherways it. may, burn to 3 then ſtrain out 
your Milk into another. Skillet through a 
hajr-ſtrainer:3. then put. to it. an ounce of 
I:mg-glaſs that had before been Rept an 
hour.and halt in Milk, and withal: a good 
quantity of Cinamon., with fome large 
Mace and:Nutmeg quarter'd , alſo a pound 
of tine white Sugar, of Musk and Amber- 
grieſe both together. one grain , then ſet it 
again. on the hre,;and ftir. it continually till 


you. | 
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take it off, when it is enough, .put to. 
it (ome Roſewater, and diſh iK..up/ 1 4. 
Baſon. 

If you would have your Leaches of ſc>- 
yeral colours -, you muſt follow the. fame 
method preſcribed you in the tinquring - 


| your Jellies : for Example, tye up Spinage . 
| well beaten in a Tiffany=rag, {queeze- that, . 


ad the. juyce gives a- green tinure os. 
complexion to your Jelly or Leach ;, it you . 
will have your colours to be yellow or red, 


; then uſe in the ſame manner. Cochencu ; 


ad 'Saffron., but. have. a care. you prels- 
them-not too hard with your- ſpoon, and: 


| by that means. break the bag; and fo.defile | 


your Leach, &c; If yon; would have any, 


\ Other colours, you tyuſi make. uſe of Syr-.. 


rups which are clear , and. forget not- to, 


| ficep your Cocheneil and; Saffron in Roſc-. 


water befoxe you: uſe it,, | 


A moſt excellent-French Leacb>. 


Fake three 'pints of. Cream, half a pitt: 
of Roſewater, hve grains of Musk diffolycd 
w the ſame, and half a, dozen large blades 
of Mace. boiled with , balf a. pound of .I-. 


. Ung-glaſsz being fieeped. and wafhed clean, 


put to it, half, a pound' of: Sugar:,. being, 
bwiled to a Jelly, ran. it through yourbag 
inte 
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Into a- Diſh., when it- is cold; flice it into 
Chequer-work, andifo {crve-it on a Plate or: 
glaſſcs. SM 
The belt way of making an- Almond*Leach; 
Fake two ounccs-of Izing-glaſs, and hy 


i&- a ſteeping an hour: and a- half in Water, | 


ſhift-it and boil-it- in-fair Water, then let it 


ce0l; then take :thrce pound of: Almonds | 


and 'blanch them, when you'have fo done; 
und» them in a ſtone. Morter, and put-to 


them ſome Milk to keep them from oyling; 
after you' have ftrain'd thera, -add to'them | 
large Mace and fficed -Ginger:;and boil them 


till they favour well of:the:Spice, then put in 


yourdifſolved 17 itig-plaſs,Sugar.and- a little | 
Roſewater, ran theſe through aftrainer,and | 
put- it into diſhes. * You may - difcolour. ; 
{ome part of: this Leach by- Saffron, another 


hy. Turnſole or green W-hear, -and- another 
by.Blew-botcles.. | 


D RE ey" — A I _ 


Another . Leach of, * Almonds. as white as 


fnow;, 


Take. a-pound of Almonds, ſtcep them 
i&Water; fix. houss,. and blanch them into 
cold; Water, then.-make a decottion of.hat 
a; pound of.-Izing-glaſs; with -two' quarts 
-af; White, wine, -and the. juyce of two Le 
Mons, 


ww Oe. 


; yourſtrajner into diſhes. . 
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mons; boil them till-halt- be waſted; when' 
*is cold ſtrain it, then mingle theta with 
the Almonds, and ſtrain them with a pound: 
of double refined: Sugar, and the juyce of 
two Lemons, turn it into colours by the 
helps aforcſaid, red, white, yellow and blew, 
and put it.into Egg-ſhells or Orange-pilts; 
with the pulp taken forth , this Leach 
will appcax of a. lovely. white to. the. 
eye, 
Or thus : 


Take two ounccs, of Izing-glats,. lay.it- 


\ two hours ſteeping in Water , then boil it 


i@ ſpring Water 3 being well diſſolved ſet 


| it to cool, then have a pound” of Almonds 
| beaten very fine with Roſewater, fttam them 
. | withapint of new Milk, ard put-in ſome 


Maceand ſticcd ' Ginger , then ſet them 0- 


| ver the fire about: a. quartcr of 'an hour, 


after put in your Tzing-glaſs, ſome Sugar, 
and a Jittle Roſewatcr, then run it through 


White Leach of Cream, 


Take a pint. of Cream-, halt a dozen 
fpoonfuls of Roſewater, one grain of Musk, 
one. drop of the Oyl of Mace, or a large 
blade, boil thern with a quarter of a poun . 
OL 
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of Sugar, and the like weight of Izings 
glaſsz being waſhed clean and ſteeped, they 
run it through your Jelly-bag into a Diſh; 
when it 1s cold, ſlice it on a Plate in Che-. 
quer-WOrk. 


——— 


— IX 
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Creams of allſorts. 


Barley. Cream. 


'J ak< half a pound of French Barlsy, | 


and boil it in ſeveral waters till it be 
ſoft, and the water look not red, then take 
two quarts of (weet Cream, and boil it 


with large Mace, and quarter'd Nutmeg,till 


/ It be indifſercnt thick, then have in zeadi- 
neſs halt a pound of Almonds hnely beaten, 
firain them into a diſh with Roſewater , 
having poured it into the Cream, ſet it over 
the fixe, fiir it continually till it boil, then 
ſeaſon it with Sugar, Musk or Ambergricle, 
and ſerve it.up cold. 


Stone Cream. 


Take a quantity of Cream as much as 
you judge ſufficient , and proportion large 
Macc; 
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p» \yace, Cinamon and Rofewater according- 
en [|y, ſeaſon it well with Sugar, and boil it 
14 [lit taſte very well of the Spice, then diſh 
&. [itand ſtir it till it be no warmer than Milk 

coming from the Cow , then put in alittle 

Kunnet, and: ſtir it together, when it hath 
- |food. a while a. cooling, ſerve it up. 


| Or. thus ; 


Take a quart of. thick ſweet Cream , ang, 
mingle therewith ſeven or eight ſpoonfuls. 
of Roſewater., ſeaſon it well with Sugar, 

; and boil, it till one quarter be waſted, then 
* | take it off , and. when it is off the fre , 
fir it in the diſh you intend to ſerve it till 
itbe Jluke-warm, then tir it again, and put 
ſome Runnet therein ; when it is cold.;ſtrow: 
| on Sugar. and-beaten Cinamon.. 
| 
| Cream made with- Snow, 
| Take apint and: half of Cream, and boil 
| itwith a ſtick or two-of Cinamon, thicken 
' twith Rice-flower, and: the yolks of Eggs5 
baving: ſeaſoned it with a little Salt., Roſe- 
water. and- Sugar , let -it. have a walm or 
two, then put: it into a Diſh , and hy 
dowted: Cream upon it., and. fill up the 
Dith with froth of Cream that comes up to 


the mouth of the.Churn , when you make 
_ Butter, 
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Butter , ſprinkle it with Roſewater, and 
ſtrape Sugar thereon , with ſome Pine- 
kerncls. ; 


Cream with Snow. made otherways. | 


Take a pint. of Cream, three whites of 
Eggs, half-a quartern of Roſewater, four 
ounces .of double rctined Sugar, beat theſe 
together very well in a dcep' Baſon with 
FKiusk and: Ambergricſe., diſſolved , having 
in readineſs a Silver Diſh or China Baſon, 
take a Manchet and cut away- thetop and 
bottom cruſt, then lay.it in the-bottom of 


n 


your Diſh', and ſtick thereon a ſprig'of | 


Roſemary , . then beat your- aforementioned 
naterials up together, and as it doth froth, 
ſo lay the froth with a ſpoon therein, till 
you bave filled the Diſh. 


Otherways, 


Take the whites of eight :Eggs, and ha-- 


ving mingled therewith. ſome- Roſewater, 
beat them very well together with a bunch 
of Feathers,by which means -in the working 
you will make your whites to-look jult like 
Snow 3 having, then, as aforeſaid, Jaid. the 


crum of a Manchet in the -bottom of your 


Diſh, with a branch of Bays ſtuck thereon, 


lay in the- bottom ſome. thick.. clowted. 


Cream, . 


( 
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Cream , and on the top thereot lay your 
Sow in heaps. 


Cheeſe Cream. 


Your Curds being well clcans'd from 
the Whey, ſeaſon them with beaten Cina- 
mon, Sugar and Roſewater, then fill here- 
with two or three diſhes, with about a 
pint a piece in cach, then lay trenchers on 
the top of them with a board, and ſo preſs 
them till they are like green Cheeſes, then 
turn them out whole into your Diſh;have in 
readineſs a pottle of Cream, with whole Ci- 
namon,Jarge Mace; and a Nutmeg quarter'd, 
with the yolks of half a dozen F ggs beaten 
with ſome Roſewater, put it in a little be- 
fore you take it off the hire, ſeafon it with 
ſome fine: Sugar 3 when it is almoſt cold, 
put it above and beneath the Cheeſcs. 

Some only ſeafon your pure freſh Cream 
with beaten Cinamon, Nutmeg, Rolewa- 
ter and Sugar, with as much grated Na- 
ples-bisket, a8 will make'it thick, ſo pour it 
over your Cheeles, as is afore ſpecified, and: 
ſcrape on Cinamon and Sugar, 


Apple Cream. 


Take nine ſound Pippins, pare, ſlice or 
quartes them, put them into a Skillet with 
{ome 
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fome Clarct wine, a race of Ginger ſliced 
thin, a little Lemon-pill cut {mall and ſome 
Sugar, let theſe frtew together till they be 
ſoft, then put them into a Diſh, and when 
they are cold, take a quart of. Cream, boil- 
cd with ſome Nutmeg, and mjngle it with 
your Apple-ſtuff till you have reduced it tg 
what thickneſs you think is moſt convenient 
for your purpole. 


Another way to make Apple Cream, 


Take eight or ten Pippins, pare, coxe and 
quarter them , then boil them. in a pint of 
White wine and a. pint of Sack. with a, Pill 
of. minced Orangado, ſome whole Cinampon 
and Gingex ſliced, halt a pound: of Sugarand 
keep them covered until they are boiled to 4 
Jelly, then lay them. by ſpoontuls up high in 
a Diſh, when they are cold, pour im yous 
Cream boiled, as atoreſaid : ſtick your Rocks 
of Jclly with ſliced Citron, 

You may avoid ufing any. wine ,, only 
adding, a: pound of Sugar, it-the quantify 
of your Pippins extend to a dozen, boil 
them in no -more Water than will cover 
them, when they are boiled enough, they 
will be as red as a Ruby and as clear. 


Duince: | 
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Duince Cream, 


be | Take a convenient quantity of Quinces, 


nd when your Water, boils , put them 
therein z when they - are tender- boiled, 
Inke them up and peel them, ſtrain them 
nd mingle them with tine Sugar , then 
make it of a convenient thickneſs with 
ſweet Cream, or you may bojl the:Cream 
vith a ſtick of Cinamon, but put it not to 
the Quinces till it be cold ; m- the-lame 
manner you may order Wardens or 
Pears. 

Or thus. yow may order your Quinces, 
kt them be unpaned , and put them into. 
Water which muſt boil firſt; when they 
ae boiled tender, ſtrip their skin and core 
them, then ſeaſon. them with beaten Ci- 
mmen, Ginger, Orangado, dryed Citron 
minced ſmall, Carraway comfits, Roſewater 


| 


and Sugar 3 your Cream being boiled, thus 
ſcaloned, and in a manner cold, put it in 
among your Quinces by ſpoontuls, 


ou Cream called Sack Cream. 


Waillt three pints of Cream is boiling 
on the hre, beat theyolks of eight or nine 
Legs with ſome Sack, and put it into your 
Skillet, keeping it Ciirring till it come way 

| curd, 
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curd, then run it through a trainer an{| 


fave your curd, being ſever'd from -your 


Ce! 


whey , ſeaſon it with beaten Cinamon, 
Ginger, Nutmeg, Sugar and Roſewater,{g 


ite, 


lay it in your Diſh, and ſirow on Cine \hen 


mon and Sugar. 

Or only take a quart of Cream, and ſe 
it on the fire, and when it is boiled, drop 
in two ſpoonfuls of Sack, and ſtir it well, 
ſo that you keep it from curdling, then 
ſeaſon it with Sugar and Roſewater, 


Rasberry Cream, 


You muſt boil up your Cream as the 
former , then take a pretty quantity of 
Rasbexries and mingle with, your Cream, 
bruiſing them well z when your Cream-is 
almoſt cold, ſeaſon it with Sugar and Roſe- 
water, ſtir them well together, ſtrow-0n 
Sugar and diſh it up. 


Red-currans Cream. 


Bruiſe, as aforcſaid, your Currans with 
a ladlcful or two of your Cream, being firſt 
boiled , then ſtrain them , then put your 


ſtrained ſtuff to the ſaid Cream, but not-be- * 


fore it. be almoſt.cold, and it will be purely 
red., | 


Cabbiage 


a 
|| 
\ 


s 
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Cabbidge Cream. 


Get three quarts of new Milk over the 
ſte, and ſcum it as long as any froth ariſeth, 
hen empty it into ſeven or eight bouls as 
aſt as you can without frothing , then ſet 
hem where-the wind may comez when 
they are ſomewhat cold , gather the Cream 
m the top with your hand, crumpling it 


together, and lay it on a Plate z when you 


have laid four or five layings one upon the 
other, then take a feather and wet it in 
Roſewater and Musk and ſtroke over it 
then fierce a little grated Nutmeg and fine 
Sugar, and lay on three or four lays more, 
then put all the Milk to boil again, and 
when it juſt riſeth up, diſtribute it as be- 
fore into your bouls, and uſe it in like 
manner ; thus you may do four or five 
times, ſtill laying on your Cream as be- 


fore, and ſo order it, that it may lye round 
and high as a Cabbidge: let one of the 
hrft bouls ſtand , becauſe the Cream of it 
will be thickeſt and moſt crumpled , and 


| | kay on that laſt on the top of all; when 


you ſerve it up, ſcrape on Loeaf-ſugar; 
here note that this muſt be made over 
night for next days dinner , and in the 
morning for ſupper, 

Ana- 
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Anotber excellent way, 


Take two gallons of new Milk , gh 
when it boileth , put therein a quart of 
Cream, with the whites of three Eggs bez. 
ten up very well, let it boil but a very lit 
tle time, and take it off, and put it into ſe 
veral broad earthen Milk-pans, and let it 
ſtand till it is cold 3 then having boil'd x 
Cabbidge in Milk, cut it in two, and put 
half thercof into your Diſh with the cut ſide 
downward, then {cum the Cream off your 
Pans, and lay them on the Cabbidge ; after 
this ſprinkle on Cinamon, Roſewater and 
Sugar between each ſhcet or lay, fo lay on 
the top of the other until you have laid on 
all your Cream 3 by ſo doing your Cream 
will appcar like a Cabbidge 3 for -orna- 
ment ſtick on ſprigs of Roſemary, which 
you mult ſnow artifcially. 


Almond Cream. 
Take a pound of Almond paſie that hath 


been pounded in a Morter with Roſewater, | 


j 


or 


b 
{ 
t 
0 
( 
[ 


| 
| 
| 


and ſtrain it with a pottle of Cream, then | 


put -it into a Skillet with two ſticks of Ct 
namon and boil it, ſtir it continually, -and 


when it is boiled thick, put'it 'into-a Diſh, | 


let it cool, ſcrape on Sugar and ferve it up. 


Or thus; take three pints of On 
an 


f 
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2nd boil over night, in the qorning take 
three quarters of a pound of Almonds 
blanched - and» finely beaten , ſtrain them 
with the Cream , and add thereto ſome- 
what more than a quarten of double re- 


*| ned Sugar, fome Roſewater, Cinamon and 


Ginger finely beaten and fierced, thendith 
it, {crape-on Sugar and ſerve it up. 


Almond Cream the beſt away. 


Take half a pound of Almonds (right 
fordan, for they are the beſt) and pound 
them in a Morter with Roſewater and Su- 


gar, ſprinkling them in by degrees 3 as you + 
wepounding incorporate 'thele well toge- 
ther with Rice-flowre and a little Milk, 
making 1t no thicker than batter; when your 
Cream boileth , pour this ſtuff into your 
Skillet, and let them boil together with 
lzing-glaſs, Nutmeg and Cinamon , with 
a blade 'or two of large Mace, keep it 
ſitring over the fre for the ſpace of half 


! anhour, then take it off, and put therein 
| the yolks of halt a dozen Eggs well bea- 


. | tenin ſome Cream and Roſewater, with 


three quarters of a pound of fine Sugar, 


firall together,and diſh it up; three quarts 


| -of Mitk will be ſufficient for the aforeſaid 


ingredients. 


Gooſ= 
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Goosberry Cream, {0 


Take what quantity of Cream you think | lit 
fit, and boil it with Cinamon, Nutmeg, |th 
Mace, Sugar, Roſewater, and the yolks of | ll 
Eggs beaten 3 having boiled a little while, | pa 
take it off and diſh it, then have in readi- 
neſs ſome preſexved Goosberries,- and ſtick 
them on a pin.in rows as thick as they can 
lye on the Cream, garniſh your diſh with 
the ſame , ſprinkle on Sugar and ſerve it 


up. 


Otherwa ys, 


_ Take a quantity of Goosberrics codled 
green, aud boil them up with Sugar, 
then put them into raw or boiled Cream, 
ſtrained or not, it is better to let them be 

. whole, ſcrape on Sugar and ſerve them 
up. 

In like manner. you may order Raſpils, 
| Red-currans or Strawberries, or you may 
| Afervethemin Wine and Sugar without any 
| Cream. 


— vw. P—_ mm ---- <o— nn. ES £=2 — © way £2. FRR 


| \ 
| Rice Cream, 


Take three quarts of Cream, and three | 
handfuls of Rice-Flowxe, with half a pound 
of Sugar,minglethe twolaſt named very well | 

together 


I: | 
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together, and put it into the Cream ; then 


heat the yolk of an Egg or two , with a 


little Roſewater, and put it likewiſe into 


the Cream, ſtir theſe all together continu- 


ly over a quick fire till it be as thick as 
pap» 
Rice Milk or Cream otherways , 

Having boiPd your Rice near upon a 
quarter of an hour, put it out into -a Cul- 
Ender, and pick out theunhuskt Rice from 
thereſt 3 if it be half a pound of Rice that 
you uſe, then muſt you have three quarts 


of Milk or Cream z when it boils, put in 
your Rice with large Mace, whole Cina- 


| mon, and a Nutmeg in halves 3 when it 


begins to thicken , take the yolks of half a 
dozen Eggs, and beat them with Roſe- 
water,and a Jadletul of your boiling Cream, 
then ſtir it all into your Cream over the 
hre, then take it off and ſeaſon it with Su- 
gar and a little Salt, take out your whole 
Pice, and diſh it up, ſcrape on it Sugar, 
and on the brims of your Diſh, and ſerve 
It up. 


Clowted Cream, 


Take new Milk from the Cow, and let 
it over the fire in two- or three broad car- 
O then 
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then Pans,when it is ready to boil take it off 
and ſetiit by to cool, when it is cold ſcum | 
off with your Scummer, and ſcaſon it with 
Reſewater, Musk- and Sugar, 


Another rare Cream. 


Take a pound of Almond-paſte fine bea- 
ten with-Roſewater, mingle it with a quart 
of Cream, halt a dozen Eggs, a little Sack, 
half 'a. pound of Sugar , and ſome beaten 
Nutineg 3 firain them and put them into 
a clean {coured Skillet , and {et it on a ſoft 
hre, ſtir- it continually, and being. of an 
indifferent thickneſs, diſh it up with juyce 
of. Oranges. Sugar , and a ſtick or two of 
candyed Piſtaches. 


Another, 


When-you churn Butter, take out apint 
of Cream, juſt as-it is about to turn to 
Buttcr., then boil a quart of thick new 
Cream, ſeaſon it with Sugar , and a little 
Roſewater, when ttis quite cold, mingle it 
well with your former Cream,” and fo 
diſh It, 


An extraordinary clowted Cream, 


Take two. gallons and a half: of new 


1Ta.lk, and when it boils, make a hole . 
enc 
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the middle of the Milk, and pour in two 
quirtpot good new thick Cream, and put 
Finto the hole as it boileth': thus boil it 
half an 'hout, | them-divide'it itito four Milk- 
pans, and Ietlit-cool four and' twenty hours 
or longer , it the weather be not too hot y 
the-take it up with alice, and put. it into 
4Difh clo} upon Clod; and ſprinkle thereon 
Roſtyeater'and Sugar. Wor 


C odling Cream. 


Take a dozen and a half of fair Cod» 
lings and coddle them, then skin and core 
them 3 after this, beat them in a Morter, 
therf take'thiee ifs of” Cream; and mix 
them well coptetliee”, and ſtrain it into a 
2 Diſh, and- mix it with Sugar , Sack , 
Misk and Rolewater z you may order any 
irate attcr'the famemannerif you pleafc. 


7 Otherways. 


Take two dozen of Codlings which are 
todled very green , and clean skin'd, then 
put them in a Diſh half filled with Roſe- 
water , and three-quarters of a pound of 
Stig. boik theſe *xogether tift-half the 1 


| Ytorche conſiimed; keep'it firing till it 


beready. ther! ny your Difh with thick 


| Tweet'Creamand "fir tr tillat be well incor- 
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porated ; when it hath boiled a little while, 
take it off, let it cool, then ſcrape on-Su- 
ear and ſerve it. 

Or you may take a quart of Cream, and 


boil it with Mace, Sugar, two yolks of 


Eggs, two {poonfuls of Roſewater , and a 
grain of Ambergrieſe, put it into the Cream, 
and ſet it'over the fre till it be' ready to 
boil, then ſet them to cool, ftirring them 
till they be cold 3 then add to it a quart 
of green codling ſtuff ſtrain'd, krow on Su- 
gar and ſerve it up. 


Plum Cream, 


It matters not what your Plums are, fo 
they be fair, and put them into a Diſh 
with ſome Sugar, White wine, Sack, Cla- 
xet or Roſewater, cloſe them up with paſte, 
and bake them then ſet them by to cool, 
and when they are cold, put in raw Cream, 
or that which is boil'd with Eggs , ſcrape 
ON Sugar. 


Caſt Cream. 


Take two quarts of Cream, and a quart 
of Milk, the yolks of ſix Eggs, and the 
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whites of ſix more, ſtrain them together |. 


and boil them, and ſtir them «continually 
till they be thick, then put therein ſome Ver- 


juyce | 
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juyce, and put it into a ſtrainer, and drain 
the whey from it; then put to it ſome Su- 

and Roſewater, firow all over it ſome 
preſerved Pinc-kernels, 


Whipt Cream. 


Take a quart of Milk and put it into2n 
earthen Pan, with a quartcr of a pound of 
Sugar, take alſo one pint of ſweet Cream, 
which you muſt mingle with your Milk 
gradually, as you are whipping it, with 
your rods., take off the ſcum by degrees, 
and'put it in a Diſh after the form of a 
Pyramid, 

Or thus, take Milk and put it into a ' 
large bowl or baſon, and whip it with rods 
till it be as thick as the Cream that comes 
off the top of a Churn , then lay fine linnen 
clouts on ſaucers, being wet, and lay on the 
Cream, and let it relt two or three hours, 
then turn it into a Silver Diſh with raw 
Cream, Sugar. it and ſerve it up. 


Italian Cream, 


Take three pints of Cream, and fifteen 
yolks of Eggs, and ſtrain them with a lit- 


| | the Salt, Saffron, Rolewater , juyce of O- 


range, a little White wine, and three quar- 
ters of a pound of fine Sugar, bake theſe 
O 3 ingre-- 
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ingredients in a Diſh with Cinamon, with 
candicd Piſtachcs ſtuck thercon. ; 


Pyr amidis Cream made after a moſi excellewt 
manner. 


Take three” pints of Water , and eight 
ounces of Harts-horn, put it into- a bottle 
with Gum-dragon, and Gum-arabick , of 
each the quantity of an Egg,” let the bottk 
be fo big, that it may hold a -pint more, 
ſtop it very cloſe with cork, and tyea cloth 
over it, put the bottle into a beet-Pot, or 
you may boil it by it {elf in Water , letit 
boil three hours, then take the ſame quan- 
tity of Cream as there is of Jelly,” with 
three quarters of 'a pound of Almonds 


well beaten with Roſewater, alngie them 
with the Cream, ſtrain it, put the Jelly 
when it is cold into a Baſon. and the 
Cream to it,  {weetning it as you ſhall think 
moſt convenient 3 add to it three or four 
grains of Musk and Ambergricſe, ſect it over 
the fire, and Kir .it continually till it be 
ſcething hot, but let it not boil, then put it 
into a glaſs, and let it ſtand till it be cold, 
when you uſe it, put the diſh in ſome warm 
Water, and ſerye it with Cream. 
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Puddings of all forts. 
BQ uaking Pudding. 


T Ake pint and half of Cream, a grated 

Manchet, half a dozen ſpoonfals of 
Cream , and commix it with four {poon- 
fuls of Rice-flowre, them» without <tlod+ 
ing beat it into batter; then take eight 
Fees, and . mingle them all together", 
beating them up with a little Roſewa- 
ter, Nutmeg, Cloves, Mace , Cinamon 
beaten with a little Salt 3 if ft be too thick, 
thin it with more ' Cream 3 ther take 
a thick cloth waſl''d over with Butter, 'and 


put your Pudding therein, in the tying of 
t give it ſome liberty to riſe, then put 1t 
into your boiling liquor 3 let it boil for the 
ſpace of a full hour, covering your- Pot ve- 
ry cloſe, keep it conſtantly turning for 
the firſt quarter of the hour, and let it 


: boil very hercely 3 when it is enough, take 


Itup and turn it into a Diſh, ſtick it all 0+ 
ver with blanchcd Dates and dryed Citron, 
certume a little Roſewater with Musk or 
Ambergricſc, adding ſome Vinegar, drawn 
O 4 But- 
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Butter, and a good quantity of Sugar ; be. 


ing very hot, pour it on your Pudding, 
ſcrape Loat-ſugar on the brims. of. your 
Difh, and ſo ſerveit up ; you may do well 
in the ſticking of your Pudding to add 
ſome Orangado to- the aforeſaid. 


Duaking Pudding baked. 


Take a Manchet , ſlice it and ſcald it 
with a pint of Cream , then put to it a 
pound of blanched Almonds pounded (mall 
with Roſewater, add thereto: a quarter of 
a pound. of Dates ſliced and cut ſmall, a 
handful of Currans boiled , and ſome 
Marrow minced, beat theſe together, and 
ſeaſon it with Nutmeg , Sugar and Salt, 
putting thereto the yolks of half a dozen 
Eggs. 

If you will make your Pudding either 
to-boil or bake, take a pint of good thick 
Cream, boil it with ſome large Mace, 
whole Cinamon and ſliced Ginger , with 


II - of -- - <= T8 _— .: 


y——__—— 


a little Nutmeg , then take the yolks of | 


fix Eggs, beat them well, and grate the 
quantity of a half-penny-loaf of ſtale Man- 
chet, put it to the Eggs with a ſpoontul 
of Flowre , ſeaſon it-with Sugar as is rc- 
quiſite, with a little Salt, then cither bake 
or boil it 3 an hour will ſerve for cither. 

Shaking 
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Shaking Pudding. 

Take a pint of ſweet Cream , boil it 
with large Mace, ſliced Nutmeg and Gin- 
ger, then put in a few Almonds beaten 
with Roſewater, being firſt blanched, then 
beat four Eggs with half their whites 3 ha- 
ring ſtrained all together , mingle there- 
with ſliced Ginger , Sugar, grated Bread 
and Salt, then butter a cloth and flowre it, 
having tyed it hard, put it into your boil- 
ing Water, as you mult do by all Puddings, 


then diſh it up with Butter and Verjuyce, 
putting therein a little Sugar. 


Wine  Puddings. 
Take the.crums of two Manchets flizcd, 


and infuſe them in half a pint of Wine , 
with as much Sugar as you ſhall think re» 
quifite, but firſt ſcald your:Wine, then 
take” half a dozen Eggs , , and bcat: them 
with Roſewater , then put ſliced Dates, 
Marrow and Nutmeg thereunto, mingling 
them all together, and hiſling your guts 


herewith boil them. 


Pudd [Ne g of ſe veral colours, 


In the &;ft place you muſt procure nalt # 
zen diſhes beſpoke *oa purpoſe of the 
I 5 "TI UL3*CD. 
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Turner with covers befitting them 3 then 
buttcr the ivfide of your Diſhes , fill one of 
them witl: the ingredients of your Quaking 
Pudding, then put on the cover and bind it 
down with a cloth prepared for that pur: 
poſe with pack-thread, then take as much 
more of the ſame ſtuff as will filla Dh, 
and colour it with Spinage, and tyc upthis 
as the former 3 then take of Cowſlips, Vio- 
Icts, and Clove-gilly-flowers of cach a hand- 
ful, and mince them a part, and beat them 
{everally in a Mortcr, then take as much 
. of the ſaid Pudding-ſtuff as' will fill three 
Diſhes, putting into every Diſh each dF 
itinct juyce, vzz. Cowflips mto one, &c. 
and bind them up, having firſt covered 


them , as aforeſaid ; when they arc boiled, } 


uncover your ' Diſhcs , and turu” out' your 


' Puddings into a large Diſh ; ſtick thern | 


with Suckets, and lair them with Butter, 
Vinegar, Rofewater, and good ftore of Su- 
gar, ſcrape on ſome Sugar and ſerve 'them 


up : this isa very becoming Diſh forany | | 


great Fealt. 


Marrow-puddings boiled ju jhins, 


Take a quart of Cream, a rowl of French 
bread ſliced very thin, and put it over the 


fire a {oakipg with Cinamon, that is m_—_ 
| til 


| 
| 
| 


| 
| 
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lit is ready to boil, then beat half a do- 
xn yolks of Eggs, your Crcam- being, al- 
poſt cold put them therein, and put {to 
hem the Marrow of three Marrow- bones 
ninced with ſome minced Orangado,' Ci- 
ton , beaten Cinamon , Ginger, Cloves, 
Mace, Roſewater, Sugar and a little Salt, 
jou may thin-it with Cream, if your Man- 
cet ſwells too much , for if muſt'be no 
thicker than pancake batter 3 then having 
jour Hogs-guts ready cleanſed and waſhed, 
fil them up, and tye them like Beads be- 
ing about the bigneſs and length of an Egg; 
you mult give two inches {cope 'to'!every 
one of theſe in the tying , 'elfe they. wil 
break 3 boil them very ſoftly in a Kettk 


for the ſpace of half an hour- or 'more, 


' then take them up and keep them for. 
ſervice. 


Marrow-puddings baked; 


Let your Diſh be indifferent deep,ont the- 
bottom whereof lay Sippets of / white 


| Bread, and on that lay raw Marrow all 6- - 


ver with Dates, Raifins of the Sun, Oran-- 
gado and other Sucketszthen having in rea- 
dineſs ſome Cream boiled up with the yolks 
ot Eggs, lay. thereon a ladleful'or' two 


thereot, Marxow. upon that , - upon your . 
Marrow., 
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Marrow make a lay -of Dates, Raiſins, ee, 
and then a lay of. Cream, continue ſo-do- 
ting till you have flF'd your Diſh , garniſh 
the brim of your Diſh with Paſte, then ſet 
it in the Oven half an hour, and it will 
be enough. In the boiling; of your. Cream 
you muſt put in whole Cinamon and large 
Mace, and ſeaſon it with Raſewater, Sugar, 
and grated: Nutmeg. 
Black-puddings, 

Take fix quarts of great Oat-meal, and 
put tqit three Gallons. of- ſtrong Broth, let 
*t_ boil ſoftly over the fire about halt an 
hour;Kirring it continually, pour it forth into 
a great carthen-Pan,let-it be cold;and pnt to 
it. ave. or {ix quarts of Hogs-blood ſtrained, 
Mix. theſe together, and let them ſteep all 
night; then take an indifferent handful of 
Winter-favory , and: as much Penniroyal, 
@meHyſop and Roſemary,with a handful of 
'Fyme and Sives, or, infiead thereok Onions 
er.Lecks, and a handful af Sage, mince all 
theſe x. pax and mingle. them with your 
aforeſaid ingredients, let your ſeaſoning, be 
Pepper, beaten ſmall, Cloves, Mace, Ginger, 
Cinamaen, Nutmegs and Salt, then cut in a 
good quantity of Lard about the bigneſs of 
a great Dye, adding thereto the yolks ps a 

Un 
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lnen and a half of Eggs beaten very well, 
lo= [angle theſe well with your hands. Your 
iſh fall Hogs-guts being cleanſed and wa- 
{et Jimed a day before, cut them abour a yard 
ill Jhog or ſomewhat more, blow them up to 
m fk whether they be ſound, and fill-them 
pe [ith the materials aforeſaid, and tye up 
r, {yur lengths in fix links- or tour, as you 
fall judge fit 3 let your. Water boil. mode- 
ntely, and having boiled your Puddings a- 
bout half an hour, take them up, and put 
| [others in 3 then put them in for half an 
t | hour more; do this as you are filling your 
| { Puddings, ſupply your Pan with Hogs» 
| | fuet, and: order your hand in the filling 
that the ingredients . may all carry a due 
proportion, 


* Black-puddings otherways made.. 


Take the blcod of a Hog whilſt it is 
warm, and put therein ſome Saltz when it 

{ cold, put in groſs Oat-meal well pick'd ; 
' after it hath ſtood a ſoaking all night, then 
putin Roſemary, Tyme, Penniroyal, Savo- 
ry. and Fennel-minced ſmall, alter the hard- 
neſs and redneſs of the blood with ſome 
Cream, beat in halt a dozen Eggs, and fea» 
len it with Cloves, Mace, Pepper, Fennel- 
{ced,. 
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{ced, and cut in good ſtore of Beet-ſuet in 
pretty big lumps. 

Or elſe take a quantity of Oatmeal,;'the 
one half you muſt pick and put it into 
Hogs-blood whilſt it is warm , being hrſ 
well ſtrained, ſo let it ſtand all night ; then 
take the other part of the Oatmeal and pick 
it alſo, and boil it in Milk ill it be tender, 
and all the Milk confumcd, then put it to 
the blood, ſtirring it well together, put in 
good ftore of Hogs-ſuet, and ſcaſon it with 
{wcet Herbs, as aforeſaid, Salt, Pepper and 
Fennel-ſeed, fill not the guts too tull, and 
boil them gently. 


Polony Sauſages, 


Take of a Gammon of Bacon boiled, a 
good piece, take as much Latd and mince 
them both ſmall , mingle theſe together, 
and beat them in a Morter, then ſcafſon 
them with Tyme and Sage minced very 
{mall, and gocd ftore of Pepper pulverized 
with ſome Cloves, Nutmeg, Mace and Salt, 


add to them the yolks of Eggs, and as much | 


red Wine as will render them ſtiff, mingle 
them with your hands, and hill yourskins, 
which' muſt be as big as theſmall end of a 
Rolling-pin, then hang them in your Chim- 
ney tor ſome time; when you uſe them, 
cut 


{ 
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in [atthem ont thin round-ways,and put them 


ja Diſh with Oyl and Vinegar, they will 
bye either for a {ccond courſe or collati- 
j for a drinking bout z it you ſeaſon them 

well with the aforeſaid ingredients, 
tey will keepa long time, they mult hang 
ather in a place indificrently hot and 
ad. 


Liver Puddings. 
Having boiled your Hogs Liver , grate 


, and add to it a greater quantity of grated 
Bread than there is of Liver, with both their 
| evantities of fine Flowre : to every quart 
& this compoſition allow tour Eggs, half 
z pound of Bect-ſuet minced: very {mall , 
2 quarter of a pound ' of Currans, a little 
Roſewater , ſome Cloves, Nutmeg, Mace, 
Cimamon and Ginger beaten {mall ; having 
feaſon*d* it with' Salt, -put thereunto Win- 


terſavory-, Penniroyal;, {weet Marjoram 
md Tyme minced very {mall, then min- 


' gl all theſe with a little Milky and having 


. Or thus; Take a Liver , as aforcſaid , 


made this mixture as thick as Frumenty , 
hl your guts therewith , then boil, them 


foberly for - the ſpace of an hour, and if 


you perceive any of them to bladder prick 
them, ' 


boil 


304 Puddings of 
boil it dry, and let it ſtand till-it be cold 
then grate it and fift it through a Cullen. 
der, put Cream to it, and the flick of x 
Hog minced ſma]] , with ſome grated 
Bread, alſo add thereto ſweet Herbs minced 
ſmall with Nutmeg, Mace, Pepper, Anni- 
{ced, Roſewater., Cream and Eggs, with 
ſome Currans and Dates, as you ſhall think 
ft, ſo fill the guts and boil them. 


Oatmeal Puddings. 


Take a pottle of Milk, and ſet it over 
the fire , with four or. hve ſticks ofi Cina- 
mon and large Mace, then take three hand- 
fuls of great Oatmeal and beat it ſmall in 
a. Morter , then ftirring your Milk put it 
therein, making it of an indifferent thick- 
nefs; then put in two handfuls of. Beet- 
{uct cut ſmall, tir it and let it. boil half an 
hour ;' then pour it forth into an earthen- 
Pan, and let it ſtand till it be-almoſt cold, 
if it grows thicker than is requiſite ,,you 


ſit 
(nf 


——C 
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may. make 1t thinner with ſome new Milk, 


then break into it the yolks of five or fix | 


Eggs, with aquartern of Sugar, a grated | 


Nutmeg, and ſome Roſewater , butter the 
bottom of your Diſh , and pour in your 
Pudding of the thickneſs oft Batter 3 then 
Put it. into an Qyca about half heated,, and 
kt. 
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Wit ſtand there half an hour, then draw it, 
krpe on Sugar and ſerve it up, 


Or thus : 


-Pick and waſh very clean a quart of 
mole Oatmeal, ſteep it in warm Milk all 
ipht, next morning drain it and boil it in 
three pints of Cream 3 when it is cold, put 
tit the yolks of half a dozen Eggs, and 
bat half the whites ,, Cloves , Mace, Saf- 
lt, Dates ſliced and Sugar, boil it in 
aPipkin, ſerve it with beaten Butter, and 
tick it with flieed Dates, and ſcrape on 
ſugar ; you may for variety add Raiſins of 
the San, all manner of ſweet Herbs, being 
afoned as before. 

Or you may take great OatmeaT, pick 
and ſcald' it in Cream, then ſeaſon it with 
Nutmeg , Cinamon, Ginger, Pepper, Cur- 
rans, you may either bake it in a Diſh, or - 
boil it in a Napkin , ſerve it with beaten 
Butter and Sugar fcraped thereon, 


Oatmeal Pudding after the beſt manner, 


Take great Oatmeal well pick'd and 
waſh'd, and bind it up in a bag, then boil 
t in Beef-broth tender, then take ſome 
Cream and boil it with large Mace and 
iced Nutmeg, then take it off the fire, and 
flice 
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ſlice a Manchet very thin into the Cream; 
to a quart thereot take eight Eggs. the 
whites but half ſo many, and mix it with | 
your Oatmeal, then add thereto a good Jil 
quantity of Beef-ſuet, Roſewater, Salt and Ig 
Sugar, ſtir them well together, butter the 
bottom of your Diſh and ſo bake it. 


Rice-flowre Pudding. 


\ Thicken a pottle of Milk . with as much 
Rice-flowre as will make it as thick + Ik 
ter, then boil it with Cinamon and: lauge |wi 
Mace, then put into it a piece of Bugter, 
and ftix it continually 3 when at - is indi 
terently thick, put it into an carthen-Pan 
to cool, when it is almoſt cold, add to it 
two nanaiwus os Currans, & little Sugar, |, 
beaten Cinamon, and a handful of rinced |x 
Dates, with the yolks of halt a dozen . 
Eggs, the whites of three omitted, butter |x 

f 
7 


the bottom of your Diſh,and pour in your 
Pudding 3 you will dq well to garniſh the 
brims of your diſh with paſte 3 when it 1s 
baked ſcrape on Sugar. 


Rice-pudding in guts. 
Take a pottle of Milk, ſet it over the 


fire, and put therein three quarters of a 
pound of Rice well pick*d and waſh'd, with 


2 |it- 
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un ; {ttle beaten Maae , and boil it till the 
the ſikce be dry , then pour your Rice into 
vith þſfrainer, that you may drain .it from its 
ood fwiſture, then put to it the yolks of cight 
und flags, and the whitcs of four, three quar- 
the Jams; of "Sugar, a quanter-of a pintof Roſe- 

uter, a pound and half of Currans, and 

& like-quantity of Bect-ſuet minced, ſea- 

knit with Nutmeg,Cinamon and Saltzthen 
< {ythe {nal guts of a Hog,Shcep or Heiter, 
te Jhing welt cleanſed and- Reeped; fill your 
} fats with the atorcfaid! ingredients, cut 
r, {yur guts a foot long, tye them both ends 
g gether; . a quarter | of an hours: boiling 
n {pill ſerve the turn. | | 
t | Or you may boil the Rice firſt in Water. 
» {henin Milk, after that with Salt in Cream 3 
| [fien tte halfa dozen Eggs, grated Bread, 
' [zood ſtore of Marrow minced ſmall, ſome 
| INatmeg, Sugar and Salt, fill the guts, put 
them in a. Pipkin , and boil them in Milk 
| and Roſewatcr. | 


Rice-pudding baked. / 


Boil the Rice-tender in Milk , and ſca- 
lon it with Nutmeg, Mace, Roſcwater, Su- 
zar, Eggs. and but half the whites, grated 
bread with Marrow minced , then put- 
lng in a little Ambergricſe , bake it in a 
: Diſh, 
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Diſk, the bottom whereof muſt be þ 
ter'd. x he 


Haſty-pudding in @ Diſh. 


Take three pints of good thick Cream,| 5, 
and when it boils, put therein two pennyh ; 
Manchets grated and mingled with a quar|,,. 
ter-of a pint of Flowre, a quarter of Su 
gar, Nutmeg , Salt, and half a pound « 
Butter, ſtir it continually, and put thereto, 
the yolks of half a dozen Eggs 3 when ith, , 
is.boiled enough, pour it into a Diſh, tick}, 
it with preſerved Orange-pill, run it all}; 
over with Butter, and ſcrape upon it fome(ys 
double refined Sugar. 


Hafty-pudding in a bag. 

Take a quart of thick Cream, with two 
ſpoonfuls of Flowre, ſeaſon it with Sugar, 
Nutmeg, Salt, wet your bag and flowre 
it, then pour in your Cream whillt it is 
hot, when it is boiled butter it. This Pud- 
ding is not inferiour to any Cuſtard, 

Or you may take a pint of good Milk, 
put thereto a handful of Raiſins of. the 
Sun, with as many Currans, and a piece 
of Butter , then grate a Manchet and Nut- 
meg ;” and put thereto a handful of Flowre, | 
when the Milk. boils, put inthe bread , let | 
it 


b; bot 


fiel 
[{ 
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bs toil a quarter of an hour, then diſh it up 
beaten Butter, 


Haſty-pudding the beſt way made. 


a} Tke a quart of good thick Cream, and 
WJ quantity of a French Roll and half, 
lated or rather fliced thin 3 when your 

iam boils, put in your Bread with 
 Uheted Nutmeg, Cloves, Cinamon, Mace 
«0 Ginger beaten, add thereto a ſpoonful 
| RE two of Flowre, incorporate theſe well 
ickFether , and keep it Riirring , as it boils 
allf in a ſpit of Butter, then take the yolks 
uiffour Eggs, and the whites of two, beat 
/ [km and put them into your 'Skillet or 
pkin , with a handful of Sugar, and a 
e Roſewater, then ſtir it well till you 
rrceive it to thicken and boil, then put 
tot into the Diſh you intend to ſerve it 
© win, ſet it over a Chafing-diſh of coals, 
IS [ad heat a Fire-ſhovel red hot, then hold 
- [i doſe to the top of your Pudding, till 

jou perceive it look brown, tnen | Sv 
» | ſome Sugar and ſerve it. 


c 
: Andolians or Blood-puddings. 


Having ſoaked your Hogs-guts ; turn 
> |them, ſcour them, and ſteep them in Wa- 
| [twenty tour hours, then take them out, 


wipe: 
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wipe them dry, and! turn-the fati-ſid6 out [Mt 
ward : Then take Pepper ,;: chopped Sdgw#Þ 
a little, Cloves and Mace bcaten, Coriander-[$ 
ſeed and $4Jf, mingle all together; artd ſeat 
ſon the tat {ide of the guts, then turn that] ! 
ſide mwards again, . and draw one gut over: 
another, .to what! bigneſs you pleaſc,. they}# 
botl-them in a Pot or Pan 'of -fair! Watet) te 
with a. piece of interlarded Bacon;atid fore 
Spices, | with a little Salt, tye them faſt at 
both ends, and make them of what'lenpth|®" 
you pleaſe, the 
© Or you may: take blood and ſtrain it;|4 
three parts of : Blood. to two-of Creatty, a} 
couple of 'Manchers and Beef-ſuet cut ſquate||' 
hke Dice, -the'yolks of halt a'dozen'Eggs, - 

Ov 

0n 


Sale, -\wcet Herbs, Nutmeg, Cloves; Mace 
and Peppcr. T1 
As for your blood, you may either! take 
that,of a Goofe, : Sheep, Calf, Lanib'o0t 
Fawn; | Ft 012 


. A moſt incomparable rare Marrow-pudding. | 


Take the Marrow of- four Marrow- 
bones, two French Rolls , half a. pound of 
Raiſins of the Sun ready boiled and cold, 
Cmamomn a quarter! of an- Ounce fine*bea- 
ten, two grated Nuttncgs,” a quarter of a 
pound of Sugar, a gquarter-of a .pound' et 
Dates, 


— > = 4 
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as [ſutes, Sack halt a pint, 'a quarter of a pint 
fRoſewater, ten Eggs, two grains of Am= 
er. ergricſe, and ' two of Musk diflclved : 
2. flatly, have in readineſs a deep Diſh, and 
patfiy in the bottom ſome flices of French 
rexllead, and {trew thereon Nutmeg , Cinas 
e[nonand Sugar mingled together, and ſprin- 
| the flices with Sack and Roſewater 3 
meltenlay on ſome Raiſins of the Sun, fome 
arfiiced Dates, and good big pieces of Mar- 
thimw: And thus make two or three lays of 
' | [theaforefaid ingredients, with ſome Musk, 
t, ad a great deal' of Marrow on. the top , 
1aſtien take a pottle of Cream , and firain 
we [it with half a quarter of fine Sugar, and a 
x6 [ittle Salt, with the yolks of twelve Eggs 
o jad fix-whites, then ſet the' Diſh into the 
, [Oven temperately hot, when baked ſcrape 
ke |mſome Sngar, 


An excellent boiled Pudding. 


Beat the yolks only of half a dozen Eggs 
> | vith Roſewater , and a pint of Crcam , 
y.| farm it with a picce of Butter as big as a 
of || Fallets egg 3 when it is melted , mix them 
d, | el together, and ſeaſon it with Nutmeg, 
q- par, and Salt, then put in as much Bread . 
a|® will make it as thick as Batter, with a 
of | Poonful of Flowre, then take a double 
s, | cloth, 


—_— 
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cloth, wet it and flywre it, tye it faſt, and 
ut it in the Pot, being boiled, ſerve, it with 
"arg Verjuyce and Sugar. 

Or you may take Pinamolets or French 
Bread, grate it and (ſift it through a Cullen- 
der, ard mix it with Flowre, minced Dates, 
Currans, Nutmeg, Cinamon, minced Suet, 
Milk from the Cow, Sugar and Eggs, take 
away one moiety of the whites, and mingk 
them all together, then make it round like 
a loaf, when the liquor boils, put it in tyed 
up in a double cloth, 


Cream Puddings. 


Take a pint of Cream , ſeaſon it with 
Nutmeg, Cinamon, Ginger and Mace, let 
your Ginger be quartered, then put to it 
the yolks of four Egg, and half the quan- 
tity of Whites , half a pound of Almonds 
blanched , beaten and firained with the 
Cream, alittle Roſewater, Sugar and a ve- 
ry little Flowre, then put your Pudding in- 


to a bag or Napkin, having firſt wetted and. 


- Aower'd it 3 being boiled, let your Sauce be 


Sack, Sugar and Butter beaten up thick to- 
gether with the yolk of an Egg 3 then 
blanch ſome Almonds, ſlice them and ſtick 
the Pudding very thick all oyer, then ſcrape 
on Sugar and ſerve it up, 

Green 
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- Green Puddings of Herbs, 


Take a quart and ſomewhat more of 
Cram, and ſteep therein the pith of a 
jenny-white-loaf, into which you muſt beat 
the yolks of eight Eggs, then add thereto 
Currans, Sugar, Cloves, beaten Mace, Dates, 
Cinamon, Nutmeg, {weet Marjoram, Tyme, 
ory, Penniroyal minced very ſmall, the 
uyce of Spinage,Saffron and Salt, boil theſe 
with Beef-ſuet or Marrow.,or without cithers 
theſe Puddings are cxcellent to be ſerved 
ip alone in a Diſh, or good ſtuffings for 
kiled-or roaſted Poultry , Kid , Lamb or 
Veal, 


Another excellent boiled Pudding, 


Beat ſix Eggs into a pint 'of Cream , 
put it over the Fire, and ſcald the crum 'of 
i Manchet therein , then put to it half a 
pound of blanched Almonds beaten fmall 
vith Roſewater, ſeaſon it with Sugar, Nut- 
ag and Salt., forme Dates ſliced and cut 
mall, ſome Currans boiled, and ſome Mar- 
= minced , beat them all together and 

el, 


P Almond 


\ 
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Almond Pudding in a Diſh, 


Take a pound of Almonds, blanch and 
pound them in a Marble-Morter , firain 
them with a quart of Cream, a grated 
Manchet fierced, four Eggs, ſome Sugar, 
Nutmeg grated, ſome Dates , and a little 
Salt, boil it and ſerve it ina Diſh with beas 
fen Butter, ſtick it with Wafers, and ſcrape 
on Sugar. 

Some uſe this courſe by taking a pound 
of Almond-paſie, ſome grated Naples- 
bisket, Cream , Roſewater , yolks of Eggs, 
beaten Cinamon, Ginger, Nutmeg, ſome 
boiled Currans, Piſtaches and Musk, boil it 
in a Napkin, and fſcrve it as the for- 
mer, 


Almond Puddings in guts. 


Take a pound and a halt of Almond-paſte, 
and put thereto ſome new Milk or Cream, 
with four or five blades of Mace, and 
ſome fliced Nutmegs » when it is boiled, 
take the Spice clean from it., then grate a 
penny Manchet, and fierce it through a 
Cullender, put it into the Cream, and let 
it ſtand till it be cold , then put in the AE 
monds, eight yolks of Eggs, Salt, oo 
and good ſtore of Marrow or Bcet-luct 
fine- 
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mely \minced , /and'' therewith fill the 

pts * 
" Crnamon Puddings, 


Take two quarts of Cream, and ſteep 
herein two French Rolls, a dozen yolks of 
bs Dates, an ounce of beaten Cinamon 
ud ſome Almond-paſte 3 you may ſome- 
imes uſe Roſewater and boiled Currans 3 
ithet boil or bake it, which you-pleaſe, 


| .Haggns Puddings, 


\Take''a' Calves thaldron, boil it, and 
wen itis cold, mince-it very ſmall, then 
kke the yolks of four Eggs, and the 
Fhites of two, ſome Cream, grated Bread, 
lugar, Salt, Currans, Roſewater, ſome Bect- 
ket or 'Marrow, ſweet "Herbs , Marjoram, 
Tyme; Patſley; and! mingle all together 3 
he Having a 'Sheep-maw- ready drefſed, 
put in 'the' aforeſaid materials” and boil 
i, THE 

Others take good ſtore of Parſley, - Sa- 
ory, Tyme, - Onions, and Oatmeal groa's 
hopped together ,. and mingled with 
bme-minced Beef-fuet, with Cloves; Mace, 
- who SaltF fill the panch, ſow it ap 

boil-it; when it is boiled ,. cut a hole 
|  o& in 
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Jn it, and put in ſome beaten Butter, with i 
Yolks of the three Eggs. bo 


Another very good way. 4 


Take a Calves chaldron or Muggets, boil ſe 
It tender and mince it ſmall, put to it]: 
grated Bread, the yolks of fix Eggs, with 
as many whites, ſome Cream, {ſweet Herbs, |" 
Spinage, Succory, Sorrel, Strawberry-leaves If 
minced ſmall, a little Butter, Pepper , ji 
Cloves, Mace, Cinamon, Ginger, Currans, [xi 
Sugar, Salt, Dates, and boil it in a Napkin ir 
or Calves-panch; being boiled, diſh it and [(ir 
trim it with ſcraped Sugar, ſtick it with {yr 
fliced Almonds; and run it over with bez [kr 
.ten Butter, 


Chiveridge Puddings. 


Lay -the fatteſt of a Hog in. fair Water 
and Salt to ſcowr , them, then take the 
longeſt and fatteſt gut, and fiuff iv with ſi 
Nutmeg, Sugar, Ginger, Pepper, andliced 
Dates, boil them and ſerve them to the|{ 
Table. 


Swan or Gooſe-pudding, 

"Take. the blood of either and ftrain it, 
and put therein Oatmeal Þ ſteep, or grated 
Bread in Milk or Cream, with Co” ; 

2p" 
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ith [ſxpper , iveet Herbs minced , Beet-ſuer , 
lolewater,minced Lemon-pill, with a ſmall 
antity-of Coriander-ſeed : This 1s a ve- 
q good Pudding tor. a Swan or: Gooſes: 
oil JNeck. 

F L . Veal pudding. 

bs, | Take ſome of the raw: fleſh- of. a. Leg: 
res If Veal,” and mince it very ſmall, then min-- 
r, ficit with lard cut into ſquare pieces, and 
ns, [aince Come ſweet Herbs, as Marjoram,Pen- 
in Joyal, &*c, with - ſome Spice, as-Nutmeg, 
nd [Ginger, Pepper -and - Salt , work or incor- 
ch [prate all together, with Cinamon, Sugar, 
2 [krberries, ſliced Figs, blanched Almonds,; 
uf a pound of Beet-ſuet - finely minced, 
- Jt theſe into Hog or Sheep-guts well: 
tanſed, cut them an inch and a half long, 
he them and -boil -them in a Pipkin, with 
ne [Claret wine, with large Mace ; being almoſt 
th [kiled, have ſome boil'd Grapes- in ſmall. 
ed [knches,, and Barberries in knots, then 
he | them on French Bread 3 being ſcald- 
d with Mutton Broth or Gravy, garniſh 
 [Purdiſh with fliced Lemon.: this is amoſt: 
Eicate Pudding. 


{= 


ed| . Bread Pudding in guts, 


b» | Take ſome Cream and boil it with Mace; 
p* P 3 and 
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and mix therewith ſome Almonds blanch« 
ed and beaten with Roſewater, then take 
Cream, Eggs, Nutmeg, Currans, Salt-and 
Marrow, and mingle them al] together, 
with as much grated white Bread, ag;jyou 
ſhall think ſufficient, and herewith fill your 
guts, 


Bread Puddings green or yellow, | 


Grate three penny-white-loaves:, and 
fierce them, through a Cullender, put them 
into a deep diſh, and. put to them three 
Eggs, three pints of Cream, Cloves, Mace, 
Saftron, Salt, Roſewater, Sugar, Currans, 
three quarters of a pound of Becf-ſuet, and| 
the like quantity of Dates; if you would 
have your. Pudding, green, colour it with! 
Spinage, and all manner of ſweet Herbs 
ſtamped amongſt it , as Savory , ſweet 
Marjoram, Roſemary, Penniroyal, ec. butif 
yellow, put therein only Saffron-water, 


An Italian Pudding, 


Take a fine Manchet , and cut it ito 
ſquare picces like Dice, then put to it halt 
a pound of Beet-ſuct minced ſmall , Rat- 
fins of the Sun, Cloves, Mace, Dates, Su- 
gar, Marrow, Roſewater, Eggs and Cream, 
mingle all theſe together, then Butter the 
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bottom 
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wttom of your Diſh, and put in the afore- 
peationed ingredients, about three quar- 


id lis of an hour it will be baked, then ſcrape 


1, 
Ou 
ur 


an Sugar. 
: Some Italians uſe to take half a pound 
grated Parmiſan, or old Cheeſe, a pen» 
n Manchet grated, ſweet Herbs chopped 
ſmall, Cinamon, Pepper, Salt, Nut- 
neg, Cloves, Mace, four Eggs, Sugar and 
(urrans; bake it in a Diſh or Pye, or bot 
tin a Napkin 3 being boiled; ſerve it with 
keaten Butter, Sugar and Cinamon, 


. French Pudding, 


Take a pound of Raiſins of the Sun, two 
apy white-loaves chopt and cut into 
lice-work , a pound of Beet-ſuet fnely 
tinced, ſomewhat more than a quartern of 
wear, twelve or fourtcen Dates fliced, a 

in of Musk, a dozcn and a halt pretty 
glamps of Marrow,Salt, a pint of Cream, 
fa dozen Eggs beaten with it, Cloves, 
Mace, Nutmeg, , Salt and a Pippin or two 


) | pared, with a couple of Pome-waters ſliced 


awd put in the bottom of the Diſh before 
jou bake it; if you find your ingredients 
too many, or your Diſh or Pan be too lit- 
tleto hold them, divide them in two equal 


pats,and bake them a part, 
P 4 It 
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If you would make a French Battey 
Pudding, thus you muſt do 3 Take a quart 
of Barley and boil it, then add to it the 
quantity of Bread, as amounts to a Man» 
chet, then beat a pound of blanched Al- 


amonds. with, Roſewater , and ſtrain them 


with Cream, then take the yolks of eight 
Eggs, and the whites of four , and beat 
them with Roſewater, ſeaſon it with Nut= 
meg, Mace, Salt, Marrow, or Bect-ſuet cut 


Fmall, then filling the guts herewith boil 


thetn. 


Puddings of Swines Lights. 


Take your Lights and parboil them, 
then mince them very ſmall, with. Suet , 
and mix them with grated Bread, Cream, 
Currans, Eggs, Nutmeg, Salt and Roſewa» 
tex, ſo fill the guts, 


Avery good Pudding. 


Take the crums of white Bread, the like 
quantity of white Flowre, the yolks of four 
Eggs, and as much Cream as will make it 


as thick as pancake Batter, then butter-your | 


Diſh, bake it and ſcrape on Sugar. 
White Puddings the beſt way to make them, 


Take Hogs Umbles and boil them very | 
4 tender, 
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tmder, then take ſome of the Lights with- 
he Heart, and all the fleſhy part about 
hem, picking the ſinewy skins from them: 
ll, then chop the meat very. ſmall , and: 
jut to it ſome of the Liver fnely fierccd, 
bme grated Nutmeg, the yolks of half a do-- 
wm Eggs, a pint of Cream, two- or three- 
bwonfals of Sack, Sugar, Cloves, Mace, 
Nutmeg, Cinamon, Carraway-ſced, a little 
toſewater, good ſtore of Hogs-fat', and : 
bme Salt, let your guts lyea ſtcep in Roſe-- 
nter till you fill them, Wb 


Another approved way.” 


Take three pints of great Oatmeal pick'd. 
ery clean, ſteep. it in Milk three or four 
tburs, then drain the Milk from it, and 
tit lye all night in Water that: is -warm, 
nthe Morning drain it from the Water , 
ud put to-it -two pound of minced Beet- 
ket, half a ſcore Eggs with half their 


| 


Mites, a quarter of -an ounce of -Nutmegs, ; 
s much Sagar, a little: Mace , a quart of 
(ream, and a little Salt, mix them well to- - 


ther,-and All your guts herewith, .. 


Cambridge. Pydaing. -. 


| Liexce grated Bread. through a Callen- - 


1 


&, and -mingle--it with ſome ..Flowre ,.. 


minced 4 
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minced-Dates, Currans, Nutmeg, Cinamon 
and Pepper, minced Suet, new Milk warm, 
fine Sugar and Eggs, take away ſome of 
their whites, and incorporate all together, 
Take half a Pudding on the one fide, and 
Half a Pudding on the other, and put But- 
ter in the midft, putting the one half of 
the Pudding aloft upon the other made 
round like a Loaf; put in your Pudding 
when the liquor boileth, and when it is &- 
nough, cut it in the midi and ſerve it 


up. 


—_ i 
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All forts of Forcings or Farcing for 
any Roots, Land-fowl , Sea-towl, 
Or any other joynts of Meat. 


Roots, as Melons, Pompions, Cc. ; 


Having taken the ſeeds out of your Mel- 

lon, cut it round two fingers deep, 
then let your farcing or ſtufhng be grated: 
Bread, beaten Almonds , Roſewater and 
Sugar, with ſome of the Pulp of the Mel- 
lon ſtamped with it, alſo Bisket-bread pul- 
verited,, fome Coriander-ſeed , candied 
Lemon-pil minced , fome beaten My 
an 
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od Marrow minced. ſmall; beater» Cima- 
yon, yolks of raw Eggs, ſweet Herbs, Sat-- 
jon and Musk a gram ,- then fall your! 
nunds of Mellons, and put them in a flat 
vttom'd Diſh with Butter in the bottom, 
nd ſo bake them. : 
Let your ſauce be made of White wine 
ad firong broth ſtrained with beaten Al- 
nonds, Sugar and Cinamon, ferve them 6n 
gppets finely carved , give "this Broth- 
;walm , and pour it on your Melons, 
with ſome fme ſcraped Sugar, dry them in 
the Oven, and ſerve them, | 
In'the ſame manner you 'may do'them 
whole, alſo Cucumbers, Pompions,Gourds, 
preat ——_— Parſnips , Turnips , - Caf 
wts, &e, 


Farcings or Stuffings for any ſort of Fowl, 


Take Mutton, Veal or Lamb, mince jt 
and put to it ſome grated Bread, yolks of 
kpgs, Cream, Currans, Dates; Sugar, Nuts 
meg ; Cinamon , Ginger , Mace, juyce.of 
winage, \weet Herbs, Salt, and mingle all 
together, with ſome whole Marrow : it you 
would have your farcing look yellow uſe 

Saffron water, | af 
Or. you may uſe this. farcing : take 


a'Calves Wdder boiled and cold, and (tamp 


11 


it, with Almond-paſte, Checſe-curds,Sugar;. 
Cinamon, Ginger , Mace, Cream , Salt, 
raw, Eggs,. and ſfome_Marrow. or:. But-. 
ter, 


Another excellent , Farcing for any . ſort of bIgr 


Fowl, 


Take paxt ;of a Leg. of Veal; and..mince: 
It with, ſome Beet-{uct, ſweet Herbs,grated 
Bread, Eggs , Nutmeg, Pepper, Ginger , 
Salt, Dates, Currans,. Raiſins, candyed O-. 
ranges, Coriander- ſeed, and a little, Cream, 
bake or boil them, you muſt thicken them, 
with the yolks of Eggs, Sugar:and Ver- 
Juyce, and ſerve them on Sippets,. ftrow on» 
Four and garniſh your Diſh with Lemon. 

ced, | 


Otherways... 


Take. Rice-flowre and ſtrain; it-<ither, 
with Cream or Goats-milk, and the brawns 
of a _Capor' roaſted, minced and ſtamped, 
bail, them to a good, thickneſs,. with ſome; 
Marrow, Roſewater, Sugar and, Salt, with. 
ſame. Nutmeg, Almond-paſte, and, beaten, 
Mace,when they arecold, fill. your Poultry 
herewith , or farce any other joynt.of meat. 
proper tor farcing,., | | 


Fare 


Fartcings-. 
Farcings of: Livers of Poultry. 


Take-your- Livers when they are raw, 
d cut them into ſquare pieces about the 
tigncſs of ſmall dice , cut-as much inter-- 
lrded Bacon in the ſame form, with ſome 
ſweet Herbs-choppcd very {mall, add there-- 
mto ſome.yolks .of Eggs; beaten Gloves, 
Mace, Pepper and Salt; and if you pleaſe- 
ſome Prunes and Raiſins of the Sun, ſome. 
xrated old Cheſhire Cheeſe, a clove or two - 
o Garlick, and-fill your Fowl whether you 
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Farcings for Turkeys, Pheaſants, and the bet- 
ter ſort of Fowl. 


Take. Veal and Beef-ſtnet ; and* mince; 
them together, and. let your ſeaſoning be. 
| Cloves, Mace, 'a few Currans,-Salt,. and the 
bottoms of Artichokes beiled,;and cut into; 
ſmall ſquares, mingle .theſe. together. with 
Pine-apple-ſeed ; Paſtaches , Cheſnuts, yolks: 
& Eggs, .and fill your FowLherewith. + 


Farcings for Sea-fowl boiled or baked.” 


Take ſome of the fleſh of a Leg of Mut- 
ton; and mince the meat ſmall with Beef- 
luet,, Penniroyal, ſweet Marjoram, Tyme 


ud.. othes ſweet. Herbs , add . thereunta 
grated .. 
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grated Bread, Dates, Currans, Raiſins O- 
range minced {mall, Ginger, Pepper,Nut- 
meg, , Cream and Eggs, farce your Fow| 
herewith, and boil ox roaſt them , let- your 
\ ſauce be Marrow, ſtrong Broth , White 
wine, Verjuyce, Mace, Sugar and yolks of 
Eggs, ſtrained with Verjuyce, ſerve them 
in on fine carved Sippets and ſliced Lemon, 
Grapcs, &c. 


Fercings for Mutton. 


Cut a pretty big hole in a Leg of Mut- 
ton, and the fleſh that you take trom thence 
mince with Beet-ſuet or Bacon, {weet 
Herbs, Pepper, Salt, Cloves and Mace, and 
two or thrce cloves of Garlick, raw Eggs, 
twoor three Cheſnuts, work up theſe in- 
grcdients together,and farce your Leg there- 
with z when you have prick'd it up, either 
roalt it'or boil it, make ſauce with the re- 
mainder/of the meat, and ſtew jt on the 
fire with. Gravy, Cheſnuts , Piftaches or 
Pine-apples, bits of Artichokes., Pears. , 
Grapes or Pippins, and thus ſcrve it, 


, Farcings for Lamb. 


Mince- fome Lamb with Suet , Parſley, 
Tyme, Savory , Mary-golds, Endive and 
Spinage 3 being finely minced, mingle hay 
WI 


dS weeds WS }_vw _ £Q> =[n 


Farcings 6 327 
with grated Bread, grated Nutmeg , Cur- 
ans, Dates, yolks of Eggs, Roſewater and. 


YerjuyCe. 
Farcings for Veal, 


Having minced ſome of a Leg of Veal, 
cut your Jard like Dice, and put to it with 
ſome minced Penniroyal, ſweet Marjoram, 
Winter-ſavory, Nutmeg, a. little Cammo- 
mile, Pepper, Salt, Ginger,Cinamon, Sugar, 
and incorporate theſe together , then fill 
ſome Beet-guts herewith, and ſtew them in 
2 Pipkin with ſome Clarct wine, let not 
the guts be above three inches long, infuſe 
in the ſtewing large Mace, Capers and Mar- 
row 3 being cnough, ſerve them on Sippets 
with ſliced Lemon and Barberrics, and-run 
them over with beaten Butter, and ſcrape 
0n Sugar, 


mons and Barberxicsi 


Farcings for Veniſon. 


Mince Mutton with Bect-{uet, Orange- 
pill, grated Nutmeg, grated Bread, Cori- 
ander-ſced, Pepper, Salt, and yolks of Eggs, 
mingle all theſe together,and ſtuff your Ve- 
niſon; let your Sauce be Gravy, ſtrong 
Broth, Dates, Currans, Sugar , Salt , Le- 


Thus 
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Thus you may farce a Leg or Breaſt 'of 


Veal, Loyns of Beet, Mutton, or any joynt 
of meat. - 


Another good F arcing. 


Mince a Leg of - Mutton or Lamb with 
Becf-ſuet, with all manncr of ſweet Herbs, 
alſo Cloves, Mace , Salt , Currans , Sugar, 
and fill the. Leg with halt the. meat., then 
wake the reſt into little Cakes, as broad as 
a. half Crown , and-ſtew them in a Pipkin 
with ſtrong. Mutton Broth, Cloves, Mace 
and Vinegar, you. may either boil , bake 
or roalt the Leg... 


A: Farced. Pudding, 

Mince a Leg of Mutton with. ſweet 
Herbs, put thereto grated Bread, minced 
Dates, Currans, Raiſins of the Sun, a little 
Orangado or preſerved Lemon fliced thin, 
a. few Coriander-{ceds , Nutmeg , Pepper 
and Ginger, mingle all together with ſome 
Cream: and yolks of Eggs, work it: toge- 
ther very well; then wrap- the meit. in a 


caul of Matton or Veal, and fo cithep boil 
or bake it, 


A. grand farced or forced Diſh; 
- Boil ſame Eggs till they be-yery -hard; 


then. 


f 
t 
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hen ſeparate the yolks from the whites , 
ad divide them into halves, then pound 
he yolks in a ſtone Morter with March- 


ur ſtuff, and ſweet Herbs chopped very 


mall, add theſe unto the Eggs with Sugar 
nd Cinamon finely beaten, mingle all to» 
xther with Currans and Salt, fill the whites 
nd fet them by 3; then have preſerved O- 
xnges candied, fill them with March-pane- 
alte and Sugar and fet them by z then have 
wil'd Aſparagus minced with Butter and a 
little Sack z have next boild Cheſnuts 
Manched and Piſtaches , then Marrow: 
kkeped in Roſewater, and fryed in Butter - 
ter this have green Codlings ſliced, mix*d 
with Bisket-bread and: Eggs, and fryed in 
lttle Cakes 3 next have Sweet-breads or: 
Lambſtones, and yolks of Eggs dipt in 
Butter and fryed 3 then have Pigeon-pee- 
pers and- Chicken-peepers fryed, or any 
(mall Fowl, and ſome Artichokes and'Pb- 
atoes boiled and-fryed in Butter,and*fome. 
balls as big as a- Walnut made of Parmiſan , 
lipt in Butter and frycd ſet theſe all by ſe- 
rerally, as you did the firſt, Put all theſe in 
_ Charger, and place the Chickens, or 
whatever Fowl you have tn the middle of 


| 


| 


the Diſh, then lay a lay of Sweet-breads, 
then a lay of Artichoke-bottoms and Mar- 
row, 
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row, and on them ſome preſerved Oranges, 
round that place your hard Eggs , frycd 
Aſparagus, yolks of Eggs, Cheſnuts and 
Piſtaches then your — Codlings ſtuffed ; 
the Charger being tull, put Marrow all 0. 
ver with the juyce of Oranges. Some do 
it thus : Take two pound of Beef-marroyw, 
and cut it as big as great Dice, and a pound 
of Dates cut into {mall ſquares, then take 
a pound of Prunes and ſtone them, and a 
pound of Currans, put theſe aforcfaid into 
a Platter, with twenty yolks of Eggs, a 
pound of Sugar, an ounce of Cinamonz 
having mingled all theſe together, take 
the yolks of twenty Eggs more, ſtrain them 
with a little Roſcwater, a little Musk and 
Sugar, fry them in two Pancakes with a 
little Butter z being fryed yellow, Jay it in 
a Diſh, and fpread the former Materials 
thereon, then take the other and cut it into 
thin ſlices as broad as your little finger, and 
lay it over the Diſh like a Lettice-window, 
{ct it in the Ovcn a little, then fry it. 
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CUSTARDS. 


Et your paſte of your Cuſtards be made 

up of tine Flowre, done up with 
wiling liquor, and madeſtiff; and having 
made the forms, dry them in an Oven 
then take a quart of Cream, halt a ſcore 
bogs, halt a pound of Sugar, a little Mace,, 
halt as-much Ginger beaten very fine, and 2, 
ſpoonful of Salt, ſtrain them through a 
trainer, and fill therewith your forms,then 
lake them fair and white , draw them, 
diſh them, and ſcrape thereon double re- 
tmed Sugar, 


Almond Cuſtard. 


n 
Take a pound and half of Almonds, 


blanch and beat them very fine with Roſe- 
water, then ſtrain them with a pint and 
half of Cream, fifteen whites of Eggs, and 
three quarters of a pound of Sugar which 
6 refined, make the Paſte as afore ſpecihed, 
and bake it in an Oven modcrately heated 
that it may look fair and white, then draw 
It and ſcrape on Sugar, 


Cuſtard 
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Cuſtard without Eggs. 


Take three quartes of a pound of Al. 
monds, being blanch'd, pound them with 
Roſewater in a ſtone-Morter, then put in 
ſome Rice-flowre, and beat them well toge- 
ther, with ſome Cloves, Mace and Salt, let 
the Spices be beaten with ſome Ginger,and 
ſtrain them all with ſome fair ſpring Water, 
add unto what was ſtrained half a pound of 
double refined Sugar, and alittle Saffron ; 
pw forms being ready dryed , lay in the 

ttom of them ſome fliced Dates, Raiſins 
of the Sun ſtoned ,-and ſome boiled Cur- 
rans, fill them and bake them, being baked 
ſcrape Sugar upon them 3- forget not to 
prick your forms or Cuſtards, before you 
ſet them in the Oyen, 


Or thus: if you make your Cuſtard ing 


paſte, ſet it in works, and dry it in the O- 
ven, then beat the ſpawn of a Pike in a 
Morter, and firain it with. Cream, feafon it 
with Sugar, Roſewater, a grated Nutmeg, 
and a little Mace, beat them well together, 
fll your forms, and when it is-baked, fſtrew. 
comhits thereon, 


CHEESE: 


m__mger _—_— RT ws, 


PURE vm 


a__ 


——_— 


I "_ — ——— 
_ ur om—_— 


CHEESE-CAKES. 


Pain the whey from your curds.made 

of new Milk, to every pottle.of curds 
Jlow a quarter of a pound ef Butter, a 
od quantity of Roſewater, three grains 
of Ambergrieſe , - the crums of a Manchet 
mbbed through a Cullender, the yolks of 
tn Eggs, a grated Nutmeg, a little Salt, 
ad good ſtore of Sugar, mix all theſe well 
together with a little Cream , but do not 
make them too ſoft ; inſtead of Bread,take 
Almonds which will be much better, pnt 
up your ingredients into Puff-paſte,and bake 
them in & quick Oven, and let them not 
land too long leſt they ſhould be too 


dry, 
Otherways. 


Make your cruſt of cold Butter-paſte, to 
zgallon of Flowre take a pound: of But- 
ter, then take curds made of Cream which 
ze very freſh and new. and put them into 
your Cheeſe-cloth , and preſs out all the 
Whey, then ſtamp in a fine grated Manchet 
| among 


334 Cheeſe-cakes of 
among the Curds, ſome Cloves and Mace, 
A nd a halt of well-waſhed-Currans, 
the yolks of eight Eggs, ſome Roſewater, 
Salt, half a pound of rehned Sugar , with a 
Nutmeg or twozincorporate thele well toge. 
ther with a quarter of a pound of good 
| (weet Butter and ſome Cream, make jt 
not too ſoft, put your materials into paſte 
and bake them, 


Or thus : 


Take three quarts of Flowre, and three 
quarters of a pound of Butter, a little Yeſt 
or Barm,” with a ſmall quantity of Sat- 
fron made into powder, add theſe to the 
Flowre, but melt your Butter in Milk, and 
ſo'make up the Paſte 3 then take the Curds 
of three quarts of new Milk-cheeſe, with 
near upon a pint of Cream, draifi the Whey 
well from the Curds,and pound it ina Mor- 
ter with half a pound of Sugar, three quar- 
ters of a pound of Currans waſhed and 
- well pick'd, a grated Nutmeg, ſome Cina- 
mon beaten fine, Salt, Roſewater, a little 
Saffron pulverized, and half a dozen yolks 
of Eggs, work it up ſtiff with Butter and 
Cream. arts 


Otherways 
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Otherways, 


Take the yolks of eighteen Eggs, and 
te whites of half as many, beat them very 
fell, then take three pints of Cream, and 
oil it with Mace 3 after this take it off the 
je, ſtir it and put in the Eggs, then ſet it 
mthe fire , and let -it boil till if curdleth, 
hen take it off, and put therein halt a 
jound of Sugar, fome grated Nutmeg, and 

ten Mace, then diſſolve two grains of 
imbergrieſe in four ſpoonfuls of Roſewa- 
ter, = put therein with half a handful of 
mated Bread, halt a pound of blanch'd Al 
monds beaten ſmall, a little Cream and 
ſme Currans, put them in Paſte, as afore- 
kid, and let them bake a quarter of an hour 
which will be ſufficient. 

Some will take a pottle of Flowre, half 
2pound of Butter , and the white of an 
ze working it well into the Flowre with 
tbe Butter, then put a little cold Water 
toit, and work it up iff, then take a pottle 
o'Cream, half a pound of Sugar, and a 
pound of boil'd Currans, a whole Nutmeg 
grated , and boil theſe together gently 


with the yolks of cighten Eggs, ſtir it con 
unually z when it hath boil'd cnough , 
take 
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take it off, and Jet it cool, then fill yowl-:, 
Checle-cakes. $ 


Gheeſe-cakes inthe French faſhion, 


Take a pound and a. half of Piſtachg 
ftamped, with two pound and a half 
new morning Cheeſe-curds , three ounce 
and a half of Elder-flowers, twelve-Eggs, aþ 
pound and a quarter of Sugar , the like 
quantity of Butter, and a. pottle of Flowre,þ 
ſtrain theſe in a courſe ſtrainer, and fill your 
forms made of Puff-paſte, or other Paſte as 
good as cold Butter paſte, &c. 


Otherways after the French faſhion. 


Take fix pound of the beſt Holland 
cheeſe,and eight pound of new-made morn-]... 
ing Milk Cheeſe-curds, and beat them ina 
Morter, then put Sugar to them, about a 
pound or more, and half a pound of well}: . 
pick'd and waſhed Currans , fifteen Eggs |. 
well beaten, Cream, three quarters of an}, 
ounce of Cinamon, half an ounce of Mace, ||: 
and a little Saffron, mix them well toge- | 
ther, and fill your Cheeſe-cakes Paſty-ways, | 
made of Puff-paſte or cold Butter-paſiez | 
being baked, ice them with yolks of Eggs, F* 
Roſewater and Sugar, Y 


The 
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= The ” way of making Cheeſecake 


Takea pretty large tzorning Milk-cheeſe 
4outix pound:'in: weight; pound it in 
we or wooden: Morter,' and with a pound 
[Water amongſt it, and a pound of Sugar 
thereto beaten Mace”, two:pounds 0 
, a: -pound of Almonds. blanched 
;haaten' withe Raſewater., and: a lictle 
t; them boil f6me Cream, and thicken it 
th-the ;yolks. of Eggs/, work theſe well 
Shocther,, but let, not the Curd be twoſoft, 
ke: the Paſte of cold Butter and Water , 
it Paſty-ways and fill it; 


|| 
| Y & # i , 
th oY SY” as \ | ME AL M | CCC 
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al. * Whice-you and F TE 


© Whip t A French fapieg: 


i a quaft” 6 good thick Cream, md 
boil it with four or five blades of 
e Mace', and-{\6me, whole Cinathon, 
Take the whites of four F. and 
o thetn well, When the Crea wy up 

thert ith; < take it' off the fire, and; 
pi etivg a lirtle while, and urn 
e | Q '"fome 


533 wohite-pots$"and Fools 
ſome Sugar, then. pare. halt, a, dopen;Pip- 
pins,flice them and put them into a pint - 
Clarct-wine, ſome Raifins ot the: Suny; 

heaten. Cinamon,- and beaten Giriger* pr: 


your Apples to a pap,' then' cut ſome3$jp 
pets/ very 'thin,  and-dry them: befogs; 


tire.3-when the Apples and Cream. are boifd | 


+ and>cold ;'take half the. Sippets .and'luy 
them in a diſh, lay half Go apart 

then lay .on the reſt _vf:ithe 

Apples as you did 'befote ,; Fug PRs !n 

the reſt-of the :Cream , and- baks it: i-th 

Oven as a Cuſtard, ind. when you ſerve 

{crape on Sugar, i [ *1 1:70) 


Rice White-pot, 


Take three pints of Cream, and a quar- 
tcr of a aft of Rice' well Pick, fon 7 
beaten Nutmeg , Ginger and Sugar , bo 
theſe together, 5 »and (et. it + by.\Hall it 
cold; then ſtrain into it the yolks of half 
a ſcore, Eggs, a quarter of a, pound of 
 rans well-waſhed, and' ſome: 'Sall, i Rc 

rate theſe rogether, an bike Solan 
' * You may put thelc e_.ingr gredeny 06 
into Paſje, os ah. Or 
{on; and when it is ba 


K-44 D 
Diſh wil Sugar, Grange Con) Lt. : 
Damon. 


Whites | - 


of all foxfs- © 339 


Ml hje-po after the. Devonlkire faſhion. 


Take Mornings-milk, and ſoak therein 
itme flices of: white Bread, and put therein 
dalictle Flowre with the yolks of E Eggs bea> 
en very ſmall, bruiſc"your Bread, fo that 
K's wholly incorporated with your Milk, 
and Flowre, make it abour the thick- 
of Pancake batter , then fill''a deep 
hen-pan herewith, and lay fome' pieces 


, gry on the top, tye a brown paper 


t the head thereof , and pur” it into 
jour: Oven, when it is baked , on the top 


vi here will be a hard cruſt. You may make 


them without Flowre and with Rice, or 
without either, orily-with' Bread: 


A Norfolk-fool. ' 


Take three pints of Cream, and boil it 
with large Mace-and whole Cinamon , 
having boiled a very little time, put there- 
© the yolks of cight Eg wall beaten , 
tien-tak&it off the fire, and take out” your 
tee and Cinamon-z the Cream «being of 
tihdifferent thickneſs; cut a Mahchet in- 
to fc! ſlices, and cover:the bottom of your 
Mk then pour on- ſome Cream'!, then 
thre bread.” do this three-or four times ci 
the Diſh be fill 3 then- trinr the diſh ſide 
Q 2 with 


$49 Poſſets;Spyllabubs, 
with fine carved Sippets , and ftixk it 
with ſliced Dates , ſcrape on Supar and 
iſcrve it. | 4 


A Weſtminſter Fool. 


_ Slice a Manchet very thin , and Jay it in 

'the bottom of a Diſh, and wet them with 
Sack ; then take what quantity of Cream 
you think fit, and boil it with Eggs and 
Jarge Mace, ſeaſon it with Roſewater -and 
Sugar, then ſtir it well together to prevent 
-curdling, then pour it on the Bread, and 
ct it cool , when it is cold ſerve it up. 


F 


—_v 


Poſſets, Waſlels, Syllabubs and Bla: 


mangers. 


A Sack, Poſſet, 


'J Ake three . pints of very good new 
Cream, and a quarter of a pound of 
Almonds ſtamped with ſome Roſewater, 
ſtrain it with the Cream, then boil it with 
a little Ambergricſe , then put a pint of 
Sack into a Baſon , and ſet it over the fire 
till it be blood-warm, then take the: yolks 
of nine, Eggs with three- whites , _ 


—— 


m_ Ty p-— Ma Ro me 
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waſſels and Blamangers. 2341 
laten-them well, put them into the Sack, 
then ſtir them together in the Baſon with 
the Cream 3 having ſuffer*d it to coo) a 
little before you put it-in, tir ſo long till. 
you, find-it as thick as you would have ir, 
then pound Amber ſmall , and mingle it 
with Sugar, and a little Musk, and firew 
ton the top of the Poſlet , it -will give it 
Lmoſt delightful taſte. "ekkF £ 

Or.thus : take ten Eggs, beat the whitcs 
add yolks together , and ſizain. them into 
z quart ' of 'Cream , ſeaſon it with Nut- 
-> hom Sugar, and: put to them. a pirt 
{© 


anary, ſtir them well together , and 


- [pat them into your Baton, then ſet: it-over 


a Chating-diſh- of coals, and fiir ir- call.yr 
te indifferently thick, then ſcrape. on Sagar. 
and ſerve it, 


Another excellent Sack-poſſet. 


Take the: yolks of two dozen of Eggs, 
ad five pints of good fweet Cream, and 
doil it with a good quantity of whole Ci- 
nmon, and ſtir it continually on a good 
fre, then ſtrain the Eggs with ſome raw 
Cream 3 when the Cream is ſo well boiPd 
that it taſteth of the Spice, take it off the 
bre,-and pour in your Eggs, and ſtir them 
well among the Cream 3 being indifferent 

Q 3 thick, 


342 HPoſlets, Syllabubs,.:; [1 
thick, have a quart of Sack ina deep Bas 
ſon that will contain the reſt of the mate, Wt 
rials, and pour .in your Cream, &c, -witha 
pound of. double refined Sugar, and ſome Iſt} 
tine grated Nutmeg, pour it inasbighs |; 
you can hold your Skillet , let it ſpatterin |., 
the Baſon to make it froth : you may, if 
you pleaſe, take off the Curd and add Þ;% 
thereto fine grated Manchet, -Loaf-Sugar {W 
fnely-beaten, and a little White. wine..': _ Þ 
A Sack:poſſet without Mithor Cream,” 
Take: the yolks and whites of twenty Pl 
Eggs, but remove the Cock-treads, beat | 
theſe very well, then take a pint —_ 
of Sack , and a quart of Ale boiFd' and I 
ſcaym'd, and put into it a pound: of Sugar, [Wi 
and three quarters of a Nutmeg , let it | 
boil a little together , then take it off the Þ 
- fire, ſtirring the Eggs ſtil}, put into them Jv; 
two or'three ladletuls 'of the liquor,..then |W 
mingle all together, 'ſ{et it over the -firettill 
it bepretty. thick, and ſerve it upy + 14d 


A Freneh-Poſſet. 


Take three-pints of Cream and -a Nut- 
meg, and {ct it over the hve, and-let it boil; 
as it:is'boiling, have a-Baſon wherein-there 
muſt be a pint of White-wine well we 

wit 
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ar, then ſet. jt , over the. coals to 
ay Bs then Pun your Cream, {tix 
6 '&* ſet. CK Ae | over the 
. jap hoyr, pd a; falk |, -.; " 
? WF ALI Eonn-Grdobiteſes | " 


if Fake i quart of new Cream, a quartcs 
d {49 ounge of Cinamon., and a, Nutmeg 
Warter' and, bo], it £1 It taſte. of the 
Fic, an Keep it always ſtirring, or. it. will 
m to, then take the yolks ot cight Eggs 
beattn! With a little cold Cream, and 
them jnto the hot Cream, Over the hre , 
d ir 1 it till it begin to boil, then take it 
| Th r it. till it be indiflerently cold, 
tning.1t with ſome Sugar , then take a 

c thap 2 quarter of a, pint of Sack, 
| ecten t at alſo, then, ſet it on the 

It be ready to boil, then. put it in- 
T fp Bao our the Greaminto it, 


and, as high as. you pm 
BOW y to make it froth, whigh isth [5 


;of, your, Poſiet, and , if you; pug it 
- F Tunnel, it Bk held the, mail £85 


Shale, eld 
4 Workdid S yabah, * 


"ue 6 a! i Syllabub pot;, dc it, half 
blo :RegrAnral' 0 with good: ſore 
4 ® 


 þ 
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344  Poſlots, Dyllabubs; | u 
of Sugar; and a little Nutmeg, : ſtir it well [tFr: 
together, and put mas-muth thick, Cream {here 
a {poonful ata titne, as faſt as you, an, as |: 
though you milk'd in, theti Rir it togtther | 
very ſ{cttly onceabout, and, let it1{tand two þ 
hours before you cat it, for the ſtanding Jive 
makes the-curd, "x. "= 
If in the Field, cnly Milk the Cow in» [u6: 
$0 your Sider, Nutmeg, Sugar, ard {0 drink £ 
it warm, WOT OO RT Os 


# 


| her 
; | þ T9123 (01 172d Mus 
Another very good SyMabnb... 4 
Take a pint of Canary or. White wine, ler 
a ſprig, of Roſemary , a Natmeg quarter, 
the juyce of a Lemon, fone bf the * 
with Sugar, put. theſe together iinto'a Por 
all night, and cover them 3 in the Morning | 
take a pint of Cream, and a pint atie | 
half of new MHk; then take out the Le- 
mon-pill-,- Rofewater and Nutmey , and 
fquirt' your Milk and - Cream into” the 
Pot... 4 | | 1 C2 C0 IEG 
-- Or' take a'pint of thick Cream, and 'z 
pint of White wine, and -put them-toge- 
ther in a deep Baſon, with two whites of 
Eggs, the juyce of a Lemon , fome pill, 
and a little Sugar, them take ſome rods 
and whip'it , andas the” froth? arifeth , 
take- it off with a'fpeon,- and *pirt ir" into 
- s a Friut- | 


__ 


— - 
—_— _— 
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waſſels and Blamangers. 345, 
ell [{Fruit-diſh,, and lay fine fierced Sugar 


T 4 


im [hereQn. 

wn A' Waſſil. 
wo Boil three pints of Cream with four or, 
ng Jive whole Cloves, then;have the yolks of. 
uit a dozen Eggs diſſolycd in Cream, the. 
N- (x a being. well boiled, {o, that: it taſte - 
ik ji. the. Spices, put-in. your Eggs, and 'Rir 
bf bem. well together 4 then:, have. ſome. 
"Pwkadine. or Tent , and; 'being warni'd, . 
pur it into a-Diſh with.,Sugar , wherein, 
- are fine Sippets of. Frengh-bread,; then . 
pur-on. your; Cream upon: that, then calt - 


© Ginger, Cogn 190, and _Sugar, and tick.. 
c [twith blanched Almonds... "SHETS: 22. 


Un 
k 


; ® _ Blamangers.. ? 
* |, "Take: a-pottle ;of (marping Milk; and 2 : 
| [ppynd: off, ine; fierced. Rice-flawre, | ſtrain 
' [fem thxqugh a ſtrainer into. a broad Skil- 
|, ayd {ct it on a. Toft, tire; ir it. with a 
| wad. fick, and., when. it, 15a _Jittle thick, 
Takejt off the firez.. then. put in half a pint of 
tplewater,and (ct it oyer the fire again, ſtir it 
well; and. beat it, with your ſtick from one 
Wde of the Pan to- the. other z . whev ir is.as - 
ick'as pap take it of, when its cold "lay it 
aflices-vn.a Diſh, and ſcrape on Sugar.. 


Q5 2 ; ame 


345 Blaitiangrs of 
Blamayger in the French faſhion. A F 


Take a Pike and boil it in fair Water 
very tender , then take the ficſh from the 


bones and chop' it very ſmall, then take a| 


pound of Almond-paſte, and beat it with 
your Fiſh aforefaid, put to them a quart'ef 
Cream, the whites" of 'a dozen'Eggs' will 
beaten, and the crums of a Frenchamanchet; 
mingle all together, and firain them with 
fome Sugar and Salt, then put them ina 
broad Stew-pan over the fire, ſtir-it*and 
boil ir thick 3 being boil'd; let it'ftand tiffit 
be cold, then ftrait it ayainmito'@ cledi 
Diſh, ſcrape ou Sugar and ye itn 


Blamanger after the Tralian faſhion. 
Take , a. Capon that. is either boiPd or 


x 
o 
4% 


roaſted, and being cold,” Rrip off then , 


mince, it and' pourid 'it-in'! a ſtone” Morte 
with Almonds blanchet, then #fk it With 
ſome Capon broth, nd crurhs! of Whites 
bread ſtrained together with Foine 'Salf} 
Roſewater and Sugar , boit''it to a'go6e 
thickneſs, then either par” it in 'Paſte'vt 
int 4 1.5 petit, 


Blamanger after the Englh faſhion, F 


Fake two quarts of - fie lowre,” half4 
pound 


5 
nar 


alt 
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dof 4D the li e-guantity of Guy 
1 E ſong By Irqn , oewager, beafen w 
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Potages, Soops, Candles, >. 


ry make Pn np feeding of all Pate 
fot Potages, 5, ob bee, Eng, or, PE 
7, IEF 2 
nit EL Toy L4vY 3; T A BJ 42 
axdingito tid quantity oft Broth: 
*you- wy baye, your: malj- proportion. 
tim /ouckles eh Bech,' -thi Beth of -the hin- 
ferpant of tha:Barbpot Milton and Hens 5. 
, jou muſt ſeethie:faÞþ.:mery well: with 
; | Parſley, young Onions, and Tyme tyed im 
| or Dm el eur bea= 
13S rug always: ſome 3 an | 
I Ly papal OP ro LL. 1gyar: 
E5-'q 


og! Whee, YOu., Eres boil'd 

lp F856 oe the] Rs Preferye i 
pH t IT 9512 © e IL. (11 

bags higft.C » 2A and TY 0 
YQULFOR eats 1a bandle '. 


D Boks, 
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748" olages for 
Kerbs, 4s afordaid , after you' have taket 
the juyce: of -it ;/ having boiPd is-4 good 
while Nirain It and Keep it for Foul ule. 


A. 


* Potages for Fleſh-days.. 
ay nothin 3 onnc2,.. 2p] 
Potager of Partridget with Colemvorts, 


_ Ruſs your: Partridges' Yard” them' and 
put; them into- your Pot” with good 
Broth, and' pnt your. Coleworts" itt" ſſo, 
being boiled , paſs: into your. Pot-a: little 
melted Lard,/ Ietiyowe (along i be 
Cloves, .-Peppet: and Salt 34 having-ſoak: 
your cruſts:and difh'd your Foivlgamith 
them with Sauſages and 8emony: _—_ 
Salt onthe briffis 66 the. ÞDifff25! Aum :: 
{1 bas eavinO gnyoy .yoſtu ! 
la Dbdgrarſal. de 
; rag! EA youtlDack$) "giveth, 
kalf adozen trix TAY From:No a: or 
fire, . then draw;thein and oj]: thegi;- then 
take'your, Turnij)s- wire them iritb whit 
forms: you think. fit, . paſs-them itt a- Pan. 
( havie#- turf flo os Hen) wich tmelted 
kd, being brown; put ther anto- — 
, '0r. 


| ET 


Li G2 £444 - 2 


_- 


drved! Turnips.. 


: | This is avery.rich 
| 6&5 mofi farting for git Diſhes 00: Pa 


Fieſh-days. . 34 
fibwhere your Ducks ate, auch boitthean' 
ll, having; Falicd your/ Bread: to! make: 
die !Potage: thick!) diſh-your:/ Ducks: and- 
turnips, rowing: forne Capers, and a lit=- 
& Vinegar thereon , let your 'garnifh be 


. Potage far.a grand. boiled: WY 


The 'ſtrorig-' broth? -and . boil therein 
what Fowl 'or. other-meat- you bave, then 
ttke three pints: thereof, with. a pint: and 
kl of Gravy drawn with Wi ins, "nine. An- 


| dies ifaur. whole. Onionshalt ia 


WOMierlliquor, a'handfyl and' half of Rak 
mn of: Frendh-bueal ,{ thejuyce of fours 
ois;itHE yolkg-oPthies Eggs-beaten.:into 
|. when! Fer ar-readyito uſe it,, with a 
fied. Nutmeg, ſo, draw. is up all>'toges 
ther? + 2410 (103019 F3-1te7 1G} 73:1 110 

6 may. uſe Herbsliln-the fameibront 
& Spinage, Sorrel}. Endive, Letticey Buri 


lain., with {ane fapgatso _ erbs ; 
NR hogo, 


TI! WT 5 


divals. 


$0iit ive 109 162% { U 19 bu. 
[ nqn cad chat Los denn 


* Kecvrdingts the quaiitityrob-brotb:yom: 
would have, - proportion. the: fleſh of the 
Legs, 


J50- PBotages nz: 


lags: of Seek, whichiogeu mnt opt any 


ſmall; picces, abput: the, >bignels; pf; Ten 
ris+balk-ot iJels,:butak the; bones;in,giegss, 


« and ket. them ſoak in;Watex ,, waſhing 


cldanſing; it: fronx.. the blogs , but o—_ 


cover it in your Pot with Water, 


when 


boils ſcurp, it, then put in ſome Pepper in 
a cloth; "when! it is half botted, put in 


tour. Quitios., a.:litde Cloyes and, whole | 


Mate, wich a race oz. two of, Ginger-flicah, 
then take up a ladleful, thereoh, and, liecy 
thexeini-lome Saffron ;tyed, up 1 4,788 
buwnſe.it tll{you. have colour'd your, broth, 
ched putuit into [ythar; Potcand, f6t, i 


tlyoun Meatrbe attyy, 5 tenger's | Þ having i 
fmd:atwith Salti dith{it+up;'0n, Sippetingl 


French-bread;;: — a axprgades> the fatln the 


middlciof the Diſk: eg 


#1 193if 


You may for varicty 'pur'i in \ chopt claus 


Cabbilliger,! arſ-brililed: pinngy x1apgycut 


Endiyeei1127 uviboi = _ 2 aiqe 25 
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1 oi Spas ue. 
[17's 


ea Spar 


1s oo mos Poliete-andimhinen cham, 
then, put them into your Pot with aſheat 


Lard over r ther, your pot with ſtrong 


broth, 


with Salt; Pepper, Ci 


nn For anni ind;Magta® whole 
Onion pitd;.anda:bunch of Tweet Hen, 


vals Lg 


nt 
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F | thern not_ boil too. Jong 5+ then, dry your 
tread and' i{foak.. itt, lay, your:Pullets inthe 
aiddlc:of your Diſhwich theAſparagus,gary 
j#h thom with frycd Sparagus , broken 
Combs, Muſhromes, or the Gibblets of your 
fullets, wito a few Piſtaches, lay round the 
kim of your Diſh: fices. of Lemon ang Le» * 
a ir) 31 
| Potage of- Liverings. = 
" Cut'& Fillet of Veal into thin ſlices, 26d 
tif them 'very well, put the flices thereof 
mo a Pipkin with ſome of your: deft 
broth 3 having ſeafpn'd it with Salt, Cina- 
mon, Mace , Nurrficg, and 'a 'very little 
bawalt your Bred: Dane (gavniſh it 
fyOhr Liverinþs/ Mulſtolngs/Bparages, 
Mutton/juyce-and' PMtaches. ©: 4 


A moſt excellevt Patage,, called Le Forage 
blanck de Lyan. i): ii 7donw; 2443) 
Take.a ,pint or a quart © of White wine, 

put it on the Hire-it? 4 PIpKRY; With Four or 
ive” Pippins-/paxed',, eight! Dates ut in 
tulves;.@ faggot: of ſweet Herbs, large 
Mice; Cinamon.,. a; quarterid;; diumegs, I 
Hherti/bozÞ tbgether: rand:{if [yal want... 
oor batlde'w3 pint job. (rong; brody; : then 
ake'the Marrow: of: three, do Kaerevelrant 


wn} wrap 'it-in- the . yolks.. of Eggs and 
grated 
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gratcd'Bread to keep it from meltirig a+ 
way-, and' when-'your Pot boils, put it 
thereinz- theiv-take che-yolks of four Eggs, 
and” beat' them in White wine or ſtrong 
broth, and when your aforcfaid/ingredients 
are enough, tir your Eggs therein, and ſeas 
fon it to your Pallet with Sugar, then take 
it off the hre,and ſcrve it up with boiled Ca» 
pons or Chickens, garnifh the Marrow and 
Datcs on th& Breaſt of them , you may 
put . into . this. broth Spaniſh Potatoes or 
Skirrets, + "($107 = crete 

nll on -  Petage of Quay. Jo : _ 
** Tani ganas; whiter, and flowre 
them an-paſs them-with-Lard, then”put 
them in the Pot , boil-and. ſeaſon, them 
with Salt, {pak your. Bread, -and garniſh it 
with'your-Quatls; with'Lemon;Muſhwomes, 
Cocks-combs and Piſtaches) -> #71019 
SLY JUL VF 


10 111 Ft ggg reforgtve : firengthn ing. 3h 


1 Take*the | broth where. Marrow-bonts 


Have beet boiled; you maybe eably ſup- 


Plycd therEwitivfrony places. accuſtomed 10 


ſtingy, boil 'therein, a goods quantity of 
{EEAT Tarnips 3:whenahey.are bled, pres 
4keaycc 'out” of -thera, and put -it -rhto tht 
Por whercin-the:Tuznips were. boiled, then 


take 


Fl. HMC. 
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[ike a cotple of | old red Cocks ſcalded 


nd. beaten to pieces with the back of a 
(leaver, then' put them into the ſaid broth 
with. a couple of Calves feet, let them boil 
gether, and ſcum them yery. well; when 
they are half boiled, put therein ſome Rai- 
of the Sun ſtoned, ſliced Liquoriſh,' a 
ew Anniſceds , with a handful 'of Pine- 
Iypks and Piſtaches beaten -in a Morter 

thereunto 'Cloves, Mace, Nutmeg, ati 
ipint'of red Wine 3, having boiled che Meat 
ta maſh, ftrain it into a Pipkin ; then put 
toit white, Sugar Candy, clarifie it” with 
fie whites' of Eggs when: you boi ir a- 
am, and run it through your Jclly-bags3 
te a-.quaxrter of a pint of this Morning, 
Evching,' and if you pleaſe at Noon, 


- ihr. Fotage of Wood- Duefts. 


' Take'your Wood-Queſts; or other large 
Pigeons; whiten and lard thern, boil and ſea- 
ſon theny with a ſprig of Tyme, whole: 


"4 


: | Pepper, '2 little beaten 'Ginger,, 'and fome 


Mace , ſoak your Bread, and garniſh 


| your Wood-Queſts with bottoms of Arti» 


chokes and Sparagus, - then ferve'them. 
= Potage of I; eniſon. 


"Take a Hanch of Vegiſon, and cut it in- 
$ BY ; to 


2354 Potages foz 


to ſix pieces, and place them in the bottom 


of a Pan or Pot, then put 1n. no more Was | 


ter than will cover it, let it boil, then 
it, after that add to it a fd quan uantity 
whole Pepper; when it js h 

in four whole Onions, -Cloyes, on 
Mace, ſome. ſliced Ginger, Nutmeg, t 
or four faggots of ſweet Herbs, let it | 
till the Venuſon be very tendkx, and AL 
part ,of the,,broth, ae, 


pour out the broth, from the mts VA 


Pipkin, keep your Veviſon hot 

Pot by adding other- hot broth unto.it 
then.takea couple of red-Bget roots, having 
ed well parboil'd t them: core, Cut. them 
into { Uare” PIECES AS i big as. a. ling, 
put ow: | into. the broth which | 18.18 youn 


Pipkin, and let them boil till they fre very (jon 


tender, add: unto! the boiling-four Anchoe 
Vics minced, then. dith up A99E Yepiſgnon 


Sippats of;E Eagbry ;then pong, Si ſh 
ad 


broth, ſo much as, wil Earn 
th cn take your; roots by. theme 

and cols thein ih a little drawn Butter, "ob 
lay them all over, the Veniſon; 3 if, the B US 
be good J;It., will make, the broth. IT 
nough, which you mult have viſible _ 
about the Diſh ſides-3 but ibjp-prove pale, put 
toit ſome Saunders : , This is a, yery ſavory 
Potage. T The 


Fleſhdaps<4 
nd 9k Dueens Potage. 


Take Almogds,' beat them and boil thenl 
_— broth, a bundle of Herbs, and 
einſide of a Lemon,a tew crumsof Bread, 
n ſeaſon them with, Salt , ſtir . them of- 
ſtrain thern. Then take your Bread 
d ſoak it with the beſt broth, which is 
to be made. 
When you have boned x.Capon. or Pat 
&; take; the bones- and! beat: they in a 
ter," ' then ſeethe theſe bones in>ſikon 
with Muſhromes , - and: firain a 
ghalinnen cloth, and with this broth 
bak your Bread ,, as-it ſoaks ,-ſprinkle is 
ah Almond broth, 'then put unto: it a lit- 
& minced meat, either of Partridge or Ca- 
wn, and ftill, as: it ſoaks, 'put in more Ab 
nond-broth until it be full, then take the 
fire-hovel red hot, and hold it OVEXS, gar= 
wh your Diſh with Cocks-combs Pitachs 
i Pome-granatcs. 


355 


Potage in the Italian PPS, | 


Boil green Peaſe with ſome ſtrong broth 
nd -interlarded Bacon cut /into flices, the 
aſe being, boil'd , put -to them ſome 
copped Parſley, Pepper,, Annifeed , andt 
lrain ſome of the Peaſe to thicken the 
| broth, 


% 
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broth, give it a walm, and ſerve it on $j 
pets with boiled Chickens » Pigeons, Kids oþ 
Lambs-heads, Mutton, Duck, Mallard, « 
any Poultry for varicty thicken the. broth 
with Eggs. 


Potage of Mutton, Veal or Beef in the Em 
liſh faſhion. | 


| 
n | 
th 


ur 
ay | 
ar 


Let 
$:Q 


Cut a Rack of Mutton. in two piece 
and take aKnitckle of Veal and boil it per 
good ſtore of Herbs, . with. a pint' of, Oav 
meal chopped amongſt ' them , let: your 

. Herbs be Tyme, ſweet Marjoram, Parſley, 
Stves, Succory, ' Marry-golds , | Strawberrie 7 
apd Vidlet-Jcaves, Beets,. Borrage, Sorrel; | 
Blood-wort, Sage, Penniroyal;; with a lit ly, 
tle Salt being well boil'd, fexve them; on} 
carved Sjppets, with the meat in the mid6 |, x 
thereof, | ber 

(ial 


Otherways, 


"Take the beſt old Peaſe you can x of n 
waſh and boil them in fair Water 3 when ſo, 
they bot! ſcum them, and put in' a piece [qq 
of interlarded Bacon, put in: alſo a bundle |q, 
of Mints with other ſweet Herbs , ſexve the ye 
Pacon on Sippets in thin lices, but. boil | tag 
not your Potage too thick, fer 


The | 
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y W-; The Dukes \Potage. : | 


 OÞ Let your broth |be- the ſame of that of 
MQueens, 'extradted from: roaſted bones ; 

&n ſoak a loaf of Bread with the cruſt,af- 

r that a ſmall haſh 'of Partridges which 
* ku muſt ftrow upon .the, Bread ſo thin as it 
- ky hardly appear, ſoak it and-fll it by lit- 
Bind little, garniſh it with your ſmalleſt 
luſhromes , Cock-combs, Kidneys , Pi- 
Whkches, Lemon and ſerve it. | 


1.1 The Princes Potage. 


et Take: cither Capons. or Partridges and 
4 mak them, then take out the bones and 
I rince the brawn ſmall, take alſo the bones; 
Ml lreak them.and ſeethe them with broth in 
ite Earthen-pot, with a bundle of Herbs, 

hen ſtrain them through a linnen cloth , 
[ak your Bread, and lay it on a bed of 
&, or if you will inſtcad therepf a bed 
« Almond-broth, boil it well, and fill it 
degrees, then garniſh it with the Pinni- 
"0s; then take three Eggs with a little Al- 
nond-broth, or any other broth, beat them 
© [ell together, and pour thery' on your. ,Po- 
l ws, hold the fire-ſhovel over. it, and ſo 

e if, 


> a Bey” 


Potage 
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Potage ofi Tedls with Hypocraft, ies 
: Take eals, dreſs and cleanſeithetri why vc 
whiten then, as afore ſpeciticd,- fluff then 
within with ſome Lard, then fry them with 
freſh . Seam, then/boil chem i n+ Pot, when Ee 
they are alinofi: boiled ,. throw in ſom 1 
Pytines 'with/-'a: piece: of Sugar; /garvi 'F 
your Potage- with the Teals and Prins, 19 


"Potage FTA the f got of Horde). i Peal 


" Having minced ſeveral. ſorts of ſweet 
Herbs very'{mall, Ramp them with your, 
Oatmeal, then firain'them thron gh aſtras|1 
hee. with-ſome of the- broth of | he: Pot 1 
boil 'your Herbs and Oatmeal with your| i 
Mutton, arid ſome Salt, let your HethsIf 
be' Violet-leaves,Strawberry-leaves, = 


" 


b 
6 


, 


Spinage, Scallions, Parſley and Marry- 
flowers ;- having boiled them enough, 
them: on - Sippets. 


Potage of Larks, 

Having drawn your Larks, whiten and|V 
fowre them, and paſs/ them in'a Pan ith |0: 
Butter, Lard or freſh Seam. -lntil-chey be : 
very brown; then put them in a Pot with |! 
good broth, and a bundle of Herbs; and F 
| \ boil them, ſoak a loat well, and guns 
| wit 
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ith your Larks. adding, thereto Beef-paly 
ks, +; Marrop-juyce, and Lemmon A then 


mM. ve t, ; PR 
 Potage of young Pigeons, .- 

{, Scald your Pigeons and bail themin good 

meſ#ot 'with a_bundle of .{weet Herbs, co- 

iſ! i chew "with 2 ſheet, of Lard., then lay 

I lem on a' Toaked.: Joaf , and garniſh chem 


ci Hartichokes : ang. Sparagus frycd,green 
[faſe or Lettice, 


"Potage of Pullets with Colt; flowers, 


U 
«| Fic: YAur. Thos: for the Pot, , ard boil 
Kin With a. SF of ſweet, Herbs, 1c 

f hen With a, Clone, Peper a art gra te 
bs |) RES ol en let your, be ſoak- 
; iſhed: with” Colliflowers, pour 
TR Mytfonrjpycs: or Gravy, Liam tre 
( 48 6 135 JF I # ; 
- #iflexcellejs Pitape fo cn bo Hed. 


Put over the fire ahout a gallon of fair 
Water, and;put. therein &.handful of great 


Oat ſmall, and a piece of, Rib- 
nnings, ake, 19 Fry fob 

une ater-crefſes , Nettle-to 

0 ek 'Praticofl aye 


ith' young "Alexand er-leaves "mince all 
theſe 


i 
þ 1 


&t 
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theſe very ſmall , and: put them into your þ... 
- broth with A little large ' Mace , ſeaſon jr, 
with Salt, when you” diſh it; put jn ſome \* 


Butter. | 


UL 


 Potage of young Pigeons roafted. X 


Having, ſeaſoned 'your broth with Salt a 
and Cloves, put in your Pigeons and boil [4 
them, mgke your Potage brown, then'ſoa 
your Bread, and garniſh it with your Foy, F 


f 


and pour on your broth, | ya 
Potage of green Geeſe with Peaſe-broth, 


. Take your, green Geeſe -and boil them p 
by, thernſtlycs, then take ſome*Peaſe'a 
boil theg in like manner 3 being well bo ifr 
ed, paſs them' through a very he ſfrainet 
and put your Peaſe-broth into a Pot, with? | 
faggot of ſweet "Herbs ,. pals a little Latd 4 
in a Frying-pan, and: when it is melted, 
put it into your broth z ſoak your breall' in 


your Geeſe-broth, then ,poux your. Peaſe A 
broth over it. T: - 


-  Potage of Gooſe-gibblets,. .*/ '! jou 
' Whiten your Gibblets. and'put them in- * 
to a Pot with 'good_ broth , a faggot of |”, 
fweet Herbs, and afheet of Lard, let them | . 
boil' very well; then ſoak yojlr Bread, 4ot 

; : * ay 
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ut ky them thereon, pour on your broth, and 
KF ton all put ſome minced Capers. 


'f Potage of Pullets with green Peaſe, 


Scald and truſs your Pullets, and put 

hem into your Pot with good broth, and 

i Emit well, then paſs your Peaſe in a Pan 

: & Butter or Lard, and ſoak them with 

ce ſteeped in fair Water and whitcned, 

h fuk alſo your Bread, and then garniſh it 
[ ith your Pullets, Peaſe and Lettuce. 


Potage of young Rabbets, 


ifrying-pan with Lard, then boil them in 
wod broth with a faggot of {weet Herbs, 
4 bak well your Bread, and garniſh it with 
4 ang Rabbets and Muſhromes. 


Parboil your Rabbets , then paſs them in 


| Potage of Lambs Purtenances. 
. Whiten your Purtenances, and ſcethe 
| [hem in good broth with a bundle of ſweet 
flerbs, a ſheet of Lard or fat Bacon, foak 
/ |jour Bread, lay 'on your Purtenances, and 
) pour all over it white broth, which broth is 
r [us made. 

Take a pint of ſtrong broth from the 
| ſwiling of your Purtenances, a pine of Sack, 
* |L quart of White wine, and put them in» 
R 0 
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to 2 Pipkin together with about a dozen[dic 
Dates cut in halves, whole Prunelloes, Ci-| 
namon, Ginger, Cloves, Mace, half a poud|., 
of white Sugar, with the Marrow of two 
or three bones, let theſe boil till the Mar. ! 
row be enough, then take it from the fire the 
apd thicken it with the yolks of Eggs ihe 
beaten very well and firained through alga 
clean cloth, then garniſh it with Lettuce,|Bc 
Suckets, candied Lemon and Wafers, 
{o ſerve it up. 


Potage of Larkg. toi 

Having drawn and truſt them, pals Gay 
in a Pan with Lard , having firſt flower' 
them, then put them into a Pot with got Fi 

broth, half a pmt of White wine, andhalf 
a pound of Sugar 3 then ſoak your Breal| G: 
garniſh it with your Larks, and pour on th 
your broth. | mt 


Potage of Veal. * 
Boil a Knuckle of Veal m good broth,| 
then sknrit and put therein ſome white Suc-| 5p 
cory, ſoak your Bread , and garniſh & 
with your Knuckle, Succory and Mw- 
ſhromes, 
You may -make Potage of a breaſt «| in 
Veal by firtt blanching it in freſh wa bv 
| then 
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«| jen boil it-in. good broth, with a faggot of 
n-liveet Herbs, Capers and Samphize. 


"| 
wo 
at» 


Potage of Thruſhes. 


- Draw, truſs and flowre them, then paſs 
them in aPan with ſome Butter, then boil 


xs [them in good broth , with ſweet Herbs , 
 agarniſh your ſoaked Bread with your Birds, 


a 


= - i i. cz 2 


bcef-pallates and Muſhromes. 


Potage of Tortoiſe, 


Having taken off the Head of your Tor- 
toiſe,, boil the body in Water, and when it 
$ moſt enough, put into your broth ſome 
White wine, a faggot of {ſweet Herbs, 
and Come Laxd 3 when it is bojled, take the 
"meat out of the ſhell, throw away the 
Gall, and cut the reſt into pieces, then paſs 
them in a Pan with ſome Lard, ſome Nut- 
meg and Cinamon beaten, a little Ginger 
ad Salt; then ffew them in a Diſh, and 
ſoak ' your Bread: therein , ſqueeze in the 
jyce of a Lemon, and Garniſh it with cut 


Par3gus, 


Potage of s ſucking Pig. 
Scald your Pig very neatly, then cat it 
mto halt a dozen pieces, wiiten them in 
broth , and boil them with foine Herbs, 


«3 a PIE 
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= piece of Lard, fee that your Pot 'berſup- 
ply'd with good broth, as it conſumes in 
boiling, then ſoak your Bread, and when 
your Pig is boil'd enough, place the head 
m-the midſt of the Dith, with the quar- 
ters round about it, and the Purtenances 
round : them , pour-on your broth and 
ſerve it. 01108 


Potage of minced Mutton. 


Take the fleſh of any joynt of Mutton, 
and mince it with Beet-ſuet, ſeaſon it with 
ſome beaten Nutmeg, a little Pepper, and 
ſome Salt, and ſtew: it in a Stew-pan, ſoak 
your Bread -in your' beſt broth, then gar- 
niſh it with: your minced meats; and Cocks 
.combs, then pour on-your broth with the 
yuyce of Mutton. 


Potage of Beef. © 


Take a Leg of Beef,and ſtew it till it befo 
tender that it is ready to fall in pieces,ſeaſon 
ait with a bundle of Herbs, Cloves, Capers, 
Samphire, Muſhromes, &c. then ſoak your 
Brcad, and garniſh it with your meat. 


Potage of Capons and Pallets with Rice. 


Having fitted your Capons or Pullets for 
the Pot, ſcaſon your broth -and boil them 
thereln, 


SEG 2&8 R 
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therein, then pick your Rice.very well, waſh 
ind dry it very well before the fire, then 
hoil;it in good broth, then ſoak your Bread 
and garniſh it with your Capons or Pullets, 
together with the Rice 3 you may, as you 
hall think good, put ſome Saffron into the. 


broth.  * 
Potage of a Calves bead fryed.' 


Firſt boil your Calves head, then bone it, 
after that cut it into ſeveral pieces, then 
mingle your meat with large Oyſters -cut 
into pieces, and ſeaſon them with Pepper, 
Nutmeg and Salt, then flowre it and try it 
with good ſweet Butter, ſoak your Bread, 
and lay in your-meat and Oyſtcrs, pour on 


, | your broth, and garniſh your.Diſh with 
> | Muſhromes , Pomegranats , ſliced Lemon 


and Capers, 


Potage of breaſts of Mutton with Turnips, 


Take the neck-ends of your. breaſts and 
boil them ,” then take ſome Tarnips, pare 
them and {tice them, then fry them (having 
firſt lowr'd them) in Butter, and put them 
to your Mutton, ſealon your broth with 
Cloves , Pepper , Nutmeg, two or three 
blades of 'Macc, a whole Onicn peel d, Salt 


and a faggot of ſweet Herbs; if your Po- 
R 3 tage 
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tage be too thin, take ſome flowre ang "4 
mingling it with Pepper and Verjuyce, put | 
it into your Pot, then ſoak your bread and Þ 

{crye It, 


Potage of Wood-cocks roaſted. 


Firſt almoſt roaſt your Wood-cocks, 2s 
then boil them with ſome {weet Herbs, ge 
foak your Bread in ſtrong broth, and lay 
your Wood-cocks thereon , pour on your [%* 
broth and ſerve them, me 


D 


tt. ___——_—— 
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Farced Potages for Fleſh-days, 


Potage of Capons farced. 


'J Ake out the bones of your Capons at |, * 
the neck, and fill them up with the |** 
Acſh of Squabs or Chickens minced mall | 
with Becf-ſuctz when they are well ſea> 


ſoned, boil them in good broth. He 
Potage of young Cocks. juy 


Take out their ſtomach-bone , ane fill 
them up with miticed Veal, mingled with 
the yolks of raw Eggs, Chibbals, Parlley, , 
Pepper, 'Nutmeg , Ginger and Mace, _ 0 

OMe 
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ne Salt, then truſs and whiten them, then 
ue {il chem in good broth, and (crve them as 


nd wea1tod , 
Potage of Pullets farced, 


Dreſs them and blanch them in fre(tr 
Water , then pull up the skin with yous 
ger , and farce them with the brawn of 
won-ſuet, and the yolks of Eggs minced 
ppether, ſeaſon them with Pepper, Nut- 
neg, Cloves,, Mace and Cinamon beatcn 
mall with a little Salt, then boil them in 
= {pod broth, then ſoak your Bread , lay 
jour Pullets thereon, and garniſh them 
wth the bottoms of Artichokes and Spa- 


gs. 
 Potage of young Pigeons farced. 


|. Scald them, and farce or ſtuff them, as 
, [he Pullets aforeſaid, blanch them and boil 
them in good broth , ſeaſon them with a 
ſheet of Lard, foak your Bread, lay on your 
Pecons, and garniſh them with their Wings 
and Livers, pour on your broth with the 
pyce of a Leg of Mutton roaſted. 


Potage of Ducks farced, 


Bone them as you did the Capons, and 
ftaff them with the fleſh of Chickens , 
R 4 SW cet> 
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Sweet-breads, Muſhromes , or what-other 


things you think fit , minced ſmall withaf 


little Lard, you may add thercunto Chib- 


bals, Parſley, Pepper, Nutmeg, Cinamonl: 


and Mace with lean Pork minced (ſmall, 
and mingled with the raw yolks of Eggs, 
then ſow up your Ducks, blanch them and 
boil them in good broth well ſeaſoned: 
temper ſome Flowre with your broth to 
thicken it. 


Potage of a Leg or Breaſt of Veal farced, 


Take up the skin of your Leg of Veal 
very neatly, and truſs up the knuckle, then 
whiten it, then take ſome of the fleſh of 
the Leg, and mince it with Beet-ſuet.Lard, 
yolks of Eggs, and. fine ſweet Herbs, ſea- 
fon them = ſtuff your Leg herewith, then 
boil it in good broth with - Succory, - and 
ſerve it on your ſoaked Bread with a little 
VYerjuyce. 

If you would make your . Potage of 3 
Breaſt of Veal, open it at the nether end, 
and ſtuff it with minc'd mcat and Suet, the 
Crum of a loaf, and all manner of {weet 


Herbs. 


Potege of a Calves head farced. 


Boil your Calves head, skin and bone p 
taKs. 
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take out the brains and eyes , and ſet them 
ahde, then mince the fleſh with Beet-ſuer, 
Marrow and raw Egps, then fet the eyes 
and brains in their proper places, when 
Efarced,” ſow it. neatly up, then whiten it 
and boil it in good broth , then take ſome 
Calves fecet,parboil them, cleave them in thre 
middle,and paſs them in a Pan with Butter, 
and. put them into your Pot with-Capers, 
then ſoak your Bread, and garniſh it with . 
the Head, Feet and Capers. 


Potage of Lambs head farced, 


You , muſt order it as -you did your - 
Calves head, then farce them with- the Li- 
rer and Lights of Lamb ; Beet-fnet, and 
yolks -of Eggs, Parſley, and fhne Herbs . 
minced ſmall, then boil them in good - 
broth, then garniſh your ſoaked -Breatl 
with the heads” and purtenances , which . 
you may þblanch with the yolks of Eggs - 
tempered with Verjuyce. 


Potage of Leg of Mutton farced. © 


Bone a Leg of Mutton , and mince the . 
fleſh very ſmall with Beet-ſuerand Lard ; 
then farce the skin,and ſow it up very hnely; | 
having ſeaſoned it before the finfing with 
Salt and (ſeveral Spices, then boil it in good 
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broth with a faggot of ſweet Herbs, Tome 


Capers and Turnips, garniſh your ſoaked | 


Loat with the Meat and Turnips, 

But the beſt way is thus: take your 
Legs of Mutton, and raife up their skin 
very neatly, and take out the fleſh, then 
mince, it with Marrow , ſweet Herbs. and 
Spinage, with ſome White-bread grated ve 
ry fine, then feaſon it with Pepper ,' Nut- 
meg, Cloves and Mace with ſome Salt, 
adding thereto ſome Currans well pick'd 
and cleans'd, then put thereto a good 
quantity of, Sugar , and: as many Eggs as 
are {ufhcient to bind_it , mingle all.well to- 
gether, and farce your Leg herewith 3 when 
you have baked it in an Oven, garniſh 
your Diſh with the, remaining meat and 
W hite-broth. p 


Potage bf Geeſe farced. 


Take the brisket from your Geeſe , then 
make a. farcing of what things your own 


fancy ſhall judge. moſt proper, and ftuft |' 


them therewith.” then flowre them and boll 


them':in good broth , ., then” garniſh your 


foaked Bread with, the Geeſe and Peaſc- [ 


broth, or Peaſe only. 


Potage | 
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Pataze of Partridges. 


Having taken the brisket from them, 
ttke ſome of the Leg of Veal and mince it, 
then ſeaſon it with Salt, ſweet Herbs and 
ices having ſtufft your Partridges here- 
mth, boil them in good broth with ſome 
fierbs, ſoak your Bread, and lay your Fowl 
thercon, garniſh your Diſh with bottoms of: 
artichokes and Sparagus. 


Potage of Turkey farced. 


Bone your Turkey as you did your.other 
Birds, and take the fleſh of a Capon, Beet-- 
ſhet and Marrow , and mince them very. 
{mall, then pat ſome yolks of Eggs thereto, 
ſtuff your Turkey, and boil it in good 
broth, diſh it up on ſoaked Bread with ſome. 
boild Cheſnuts blanched and. Muſhromes-.. 
In the boiling, put ina bundle of Chibbals, 
Farſley and Tyme tyed together... : 
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All manner of Potages for Lent. 


AL! the Lent Potages are. made and ſez |. ” 
ſoned as theſe for the faſting days, only | and 

this excepted , that you put no Eggs in | any 

them, but in ſome you mix Peaſe-broth, in | wy 
ethers broth of Almonds, which you will | , | 
{ſerve white or marbled, and the garniſhes | fo 
are the ſame. th 


Almond broth, 


Blanch your Almonds, and pound them | hc 
in a ſtone Morter, in the pounding ſprinkle | 'C 
them with Roſewater, after. you have well | h 
pounded them, put them into. Fiſh-broth | P 
with crums.of Bread , boil, theſe together | 
with Salt-Buttcr., a little beaten Cloves, | it 
Mace, Cinamon, an: Onion, and, ſome Le- 
Won-pill z when it is boiled, paſs it through 
a. firajner, and keep it in a.Pot tor your | 
ule. 1 
' Or you may- make Almond broth with | 
Milk, having blanched and pounded your | « 
Almonds: with Roſewater, as aforcſaid, | 
then. put them into freſh Milk with crums 
af Bread, Salt, Cinamon, a Cloyec or ”= 
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d-boil them a little. while , then paſs-it 
through your ſirainer., and when you are 
tady to ſerve it, ſweeten. it, with Sugar... 


Fiſh-broth.- 


Take half Peaſe-broth, and half Watex;, 
and put to. them the bones of a Carp, or 
any other Fiſh-bones with. an Onion ſticked 
with Cloves,. a faggot of tweet Herbs, and 
a little Salt, boil all well together with 
ſome crums. of Bread, and ſome. Butter, 
then paſs - it through a ſtrainer and pre 
ſerve it for your uſe. 

This isa very good Potage for Craw-fiſh, 
boiling. it a while with the ſhells of your 


Craw-fiſh, ſtaffiped ind frained through a 


linnen cloth-, by. means whereof your 
Potage will- be coloured, red 3 afterwards 
fixain all, then ſeaſon your broth and diſh 
it. up. 

Peaſe-broth. 
Steep your Peaſe twelve hours or more, 


having firſt pick'd them from ſuch as are 
worm-eaten, then ſcethe them with Con- 


| duit water . luke-warm : this will make 
| Your Pealc-broth. clear and very good, 


Here note. that. your Craw-hſh.muſi be 


ferycd with Peaſc-potagez Carps with Pealc= 
broth 
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broth and Almonds; Potage of Herbs with jod | 
a very little Peaſe-broth ; Potage of Tenches [iti 
with fryed Flowre, and a little Peafſe-broth; 
the Queens Potage with broth of Carp, or 
other Fiſh-broth and Almonds ; the Princes 
Potage with Peaſe-broth , wherein was 
ſfeethed the Bones of Carps 3 Tortoiſe with 
Peafc-broth 3 Muſhromes with Peaſe-broth, 
and Soals with the-fame ; Smelts with good 
broth mingled with Almonds 3 Sparagus, 
with-Peaſc»broth and Herbs 3 Lettuce with 
Peaſe-broth 3 Cabbidge, and fryecd Bread, or | © 
Coleworts and Milk, with Peaſc-breth and | 1? 
a good dcal of Butter, put 


Potage of Cabbidge or Coleworts with Peaſe- | xy 
broth, anc 


Having ſteeped your Peaſe all night, |! 
'boil them the next day with Mace, an Q- | 
nion ſtuck with Cloves, Pepper and Salt; | 
when your broth is enough, diſh it up, and 
garniſh itwith Cabbidye or Coleworts ſod- 
den in Milk,with ſome picces of fryed Bread, 
boiled therewith, | U 


Potage of Pumpkin: | 4 
Boil your Pumpkin very well, then take | 1 
ſome Chibbals, fry them and put them 1n- { 


'to your Pot, ſcafon your broth with _ l 
an 
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th lod Jet it fimmer again, then ſerve it up” 
es Iyith Pepper and Nutmeg. 


1 
or 
es | Boil it very well, then ſtrain it through a 


as [frainer into a Pan, then put to it a pretty 
th ua tity of Milk, with-ſome Butter, then 
hy, Jak your Bread , and ſerve it with Nut- 
d Jneg, Pepper , and ſome beaten: Cina- 
5, [mon. 

| Potage of Turnips with White-broth, 

| | Having fcraped'your Turnips very clean, 
put them m a Pot with Waterz. when they 
xe well boil'd;,. ſeaſon them with Salt, 
Nutmeg beaten , and a bundle of Herbs, 
and take them off the fire, and put to them 
fome freſh Butter and tir it, then run it 
over - with forme Almond broth and 
krve it. | 


Portage of fryed Turnips. 


Scrape them and quarter them, blanch 
add flowre them when they are dry fry 
| them, then boil them in Water with a lit- 
tle Pepper ard afi Onion ſtuck'with Cleves 3 
if your broth be not thick enough, mingle 
ome Elowre with a little Vinegar and try 
it, and put it to your broth, 


Otherways, 


Potage 
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Potage of Peaſe-broth, 
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havi 
wet] 


Take the cleareſt of your Peaſec-brothIfarſ 
and put it into a Pot, then fry ſome Sordled, 

- rel, *Chervil,'and a litthe Paxſlcy with ButJyel i 
ter,. put theſe into.your ,Pot alſo, then. ſeljato 
fan your broth, and let it. boil, when it iter, 
-enough , ſerve it with Parſley and. Rootswit! 


- Jadden. together, 


Potage without Butter. 


Take good ſtore of Herbs, ſeaſon them 
very well ſeethe them with a.crult of Bread, 
ſtove or ſoak, andA1erve them up. 


Potage of fmall Vails. 


Take four:or five .Loaves, and-make.a| y 


' hole in the top-and take out. the crum, 
doil them, then fry. them. in butter , bay 
fIPd with Milts of Carps , Muſhromes a 
broken Sparagus, then ſoak them leiſurely 
on your Potage, and. let your garniſh be 
the fame, with your fillings.. . 


Potage of Muſcles. 


Scrape. and- waſh them well, .then bail 
them in a Pan of Water, Salt, and an Onion, 
when they are boiled, take them out and 
pick them, tahing off the ſhell to ſome and 


wel 


hay 
t 
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leaving 
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kaving it to others for to garniſh, after they 
ze thus pick'd paſs them in a Pan with ſome 
oth parſley 3 as for your: broth, after it is ſet- 
SorJled, leave the bottom leſt there be any gra- 
utJyel in it, then boil it, and when it boils, fry 
(e-liato it a little Parſley, with ſome freſh But- 
t sÞter, then ſoak your Bread, and garniſh it 
osÞwith your Muſcles 3 pouring on your broth, 


Potage of Frogs. 


"Having broker their bones and truft 
nfthem, blanch them, and' drain- them very 
df well, then lay them into- a+ Diſh till you 
have made ready ſome Peaſc-broth, fry in- 
to it a little minced Parſley with Butter 3 
having boiled a while, put the Frogs into- 
your broth , but take them out preſently, 
then allay a little Saffron, and put it into 
your Pot, having ſoaked your: Bread, gatr-= 
viſh * with the Frogs, 


Potage of Salmon. 


You muſt cut your Salmon into pieces 
and pickle them, then paſs them in a Pan 
with ſome Butter, ſtick them with Cloves , 
then ſtew them between two Diſhes with 
ſome Butter; a faggot of ſweet Herbs, Su- 
gar, White wine, a-little Salt, large Mace, 
beaten Cinamon and Pepper. well _ 
then 
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then ſtove or ſoak them, then dry your lun. 
Bread, and ſtove or ſoak it alſo with ſome kerb: 
other broth, garniſh it with ſlices of Sal Lich 
mon, Figs, Dates or Prunclloes, and pour (ib 
the fauce over it, f 


Potage of Bran. 


Take Wheat Bran the biggeſt you cay Id 
procure, and boil it very well in Water, þ 
with one handful of Almonds, and a bun- 
dle of Herbs, then feafon it well,” then pub = 
it through a (trainer, and boil it again, 
your Bread, and fill your Diſh with this {tr 
broth which you may whiten it you 


pleaſe, 
Potage of Frogs with Saffron. 


 Frufs up your Frogs and boil them in 
broth, or with Peaſe-broth,and (cafon them 
with Parſley, an Onion ſtuck with Cloyes , 
and a ſprig or two of Tyme, ſoak your 
Bread , and "garniſh it with your Frogs 
blanched and a little Saffron, 


Potage of Frogs with Almonds. n 


Having truſt them-up Cherry-like, fry |} 
them and . ftove them up between two | 
Diſhes, with a little freſh Butter , a drop | 
ef Verjuyce, the juyce of an Orange or Le* | þ 
mon, | it 
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jon, and (caſon them with a bundle of 
K{rbs3_ then to make your broth, boil ſume 
Ith Peaſe-broth, or Water, Salt, Parſley, 
hibbals, a handful of ſtamped Almonds, 
ter which ftrain them together, ſoak your 
fread , upon which you may put a little 
t the Hoſh of a Carp , fill up- your Diſh 
wd garniſh it with your Frogs, Lemon and 
omMEcgranate, 


| Potage of Hops... 

Whilſt your Peaſe-broth is boiling, paſs 
me good Herbs in a Pan into it, let your 
Hops boil in your Potage, after that they 
Jar whitened.a little before you ſerve them, 
lake them 'up and put unto them ſome 
Putter,” Salt, Nutmeg, Cinamon, "Vinegar, 
ad very little broth 3 when it is well ſealin? 
&d, ſtove or ſoak your Bread , garniſh it 
with your Hops, and fill your Diſh, _ 


Potage of Parſnips. - 


Make choice of thoſe that are middle 
ized, ſcrape and waſh them clean, then boil 
them with Butter, and a faggot of ſweet 
Herbs , and ſeaſon them with Salt, and a 
few Cloves, then take them up and peel 
lem, then put them with Butter, and ſtove 
| them, then ſoak your Bread ,-and garniſh 
' with your Parſnips, | Potage 
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Potage off Leeks with Milk. 


Cut.your Leeks very ſmall, blandh and” 
dry them, then boil them with clear Peaſe]. 
broth , having boil'd a while put in ſom 
Milk, Pepper, Salt, Cloves and Mace 
then ſoak your Bread and garniſh it with 
your Leeks. 
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Potage of Sparagie. 


Take Sparagus, and* cut- them notvery; 
Hort,. then fry them in ſweet Butter, Salt 
Pepper, Nutmeg, Cinamon, Mace, Parlley, 
and minced Chibbals, ftove them all oh, 


ther, then make a broth of Peaſe or Herbs, 
which you muſt rain, with the juyce-1 

Muſhromes, then ſoak your Bread and gar þ P: 
niſh it with your Sparagus. tic 


Potape of Colliflowers, - 


Having blanch'd them in - freſh” Water; [bar 
put them into a+Pot with good broth, or 
with Peaſe-broth well ſeaſoned, with But- 
ter, Salt and an Onion ſtuck with Cloves, | * 
after they are ſod, ſo that they be not broy [bro 
ken, ſoak your-Bread, garniſh it with [your [ing 
Colliflowers : it-will not be improper to [bn 
put into your Potage, ſome Milk, Pepper [cut 
and Nutmeg. . | fer 


Perage 
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*| Potage of Rice. 

&J-Boil your Rice with Water or Milk till 

vhs burſt ; having ſeaſoned your Rice , 

e out a-part thereof to fry, and make a 

tage of what remains with Butter, Salt, | 
per, Nutmeg, and an-Onion ſtuck with \ 
. Poves, 


Potage of Barnacle. 


Dreſs your Barnicles, and lard them 
Eel, roaft-them a very little, then put 
intoa Pot with Water , ſome Peaſe- 
h, and a bundle of Herbs, when they 
almoſt enough, paſs ſome Turnips in 
rRPan, and put them to your Barnicles ,, 
icken your broth with a little fryed 
Fowre , and a. drop of. Verjuyce, then 
tove your Bread, and garniſh it with your 
3.]tarnicle, IR 


c Potage of Burts.' © 


, | Soak your, Bread with'the beſt of your 
j |iroths, and garniſh it with your Burts, be- 
r [ing firft fryed in a Pan, and add thereto 
) ſome Mufhromes , Capers and Samphire 
[cat {mall, with broken Sparagus , and {o 
krvethem up. 
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A Catalogue of thoſe things that any! 
uſually ſerved xp on Good-Friday, - 
with ſome Diſhes that are only yy 


per for that day. | F: 


Poe of Almond milk , Uſes ca 
Turnips, Potage of Parſnips, Potageſmo 
of Sparagus, Potage of Pumpkins, 
Dauphins Potage garniſhed with ſcnall)nip 
pieces of Pufft-paſte, Potage of Milk, thef .: 
brown Potage of Onions, Potage of Peaſe | 
broth garniſhed with Lettuce and brokal 
Sparagus, Potage of Collilowers, Potage|fix 
of Rice garniſhed with drycd Leaves, Pol 
tage of .green, Peaſe, Oc, 


The firſt courſe for Good-Friday; *'! - 
Red-Bets or Red-Parſnips icut ſquare like 


Dice with brown Butter and Salt, -. + | ar 
Red-Beetscut into ſlices, tryed and ferval 
up with white Butter. | 


Red-Carrots ſtamped and paſſed in the | 
Pan with Onions, crums of Bread, Al-] 
'monds ; Muſhromes and freſh Butter, al 
well allai'd and ſcaſoned, 

Reds 


Red-Carrots fryed with brown Butter 
=[{xd Onions. 
\ | Red-Carrots cut into round pleces with 
eh white Sauce, with Butter, Salt, Nutmeg, 
y,{Chibbals, and a little Vinegar, 
64 White-Carrots fryed, and Carrots fryed 
Ji Paſte. 
Carrots minced with Muſhromes, 
Tourts or Cakes made of Piſtaches, 
Cakes of Herbs, butter*d Cakes, and Al- 
gimond Cakes. 
& Parſnips with a white Sauce, and Parſ< 
Fmps fryed with Butter. 
MMF. Sertifis with a white Sauce and Butter. 
T Spinage or Apples butter'd or tryed. 
at Pap of Flowre, pap of Rice and Almonds 
I ftrained, 
MF Broken Sparagus fryed and butter'd. 
[| Fricafſes of Muſhromes, Carrots and Pi- 
{| aches ſerved up- warm with Sugar , and 
pood (tore of Butter. 

Skirrets with. white Sauce and Butter, 
and Skirrets tryed, | 
'þ Pumpkins 'or Feruſalem '- Artichokes 
tyed. 
"Rice ſoddentill it burſt,and mingled with 
Milk and Sugar. © 
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Other Diſhes to be ſerved on Good- 
Firiday. 


Potage of Health, 


'T His Potage muſt be made of Sorrel,Let-| : 
-* "tuce, Beet, Purſlain , and a bundle|: i 
of Herbs , you muſt boil them all toge-futt 
ther with ſome Salt,Butter, and the Lanta he 
mure or kiſſing cruſt of a Loaf, ſtoved orþ 
ſoaked, and ſo ſerved up. |, 


Peaſe-Potage. T 


Steep your Peaſe eighteen hours, then] 
boil them in a Pot with a faggot of ſweet fito 
Herbs, ſome Capers, and-an Onion ſtuck hit 
with Cloves, 1erve it up, garniſhed withqut i 
fry cd Be ad, 


Potape of Loaves, 


Take half a dozen of Loaves, and open F| 
them at the top, and take out the pith-or'Þu 
crum, thendry them by, the. fire, or. make Þ 
them brown in the Pan with freth Butter, 
then ſoak them in broth made on purpoſe (i 
with Muſhromes, Peaſe-broth, Onion __ ch; 
Wil 


Good-Friday:*.* 38; 
ith Cloves, iand all well ſeaſoned ; garnith 
ur Diſh with your frycd Bread, then fill” 
up. with ArtichoKes., Muſhromes fry 
|, and Sparagus , beſprinkle your Po- 
we with juyce; of Muſhromes, and gar- 

; your. Diſh. round about with Pome- 


at Cope; ; *” ol | vt) 
Y pd of Sprints of Clem. 4 


te |:Boil:them in Water !Salr;, Peaſe-broth; 
» ters OQgjon ſticked, and a little Pepper, 
- ſhen foak your Bread; garniſh it with your 
I 1 jouts; and fill your Diſh therewith, | 


| tinbbet 7 very good | Diſh made of Barley... 


Take half. a pound: of perP'diBarley, ab 
nol it till it begins to break”, *theniput it © 
{ ſito 2 Cullender , and ſet on your Skyllet, 
k ith other Jiquor , and when it boils, 
hat in the Barley again, and let it boil titl 

be-very ſoft, baving) ſtram'd/ tho Water | 

Tony it, take halt appund of blarched AF- - 

nds and beat them in a-Morter', ha« 
b > beaten them.a while, beat chem over 
"Ml .- wich your Barley, then put to them 
e Pmc of the: ſame-liquor, ſome Sack,Roſe- 
, Pater, and feaſon-it:with Sugar, Nutmeg, 
* {aton, 4nd boil them all together” over 
i chafing-diſh ot coals. _ diſh 1t with a las : 
S dictul 
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dJetul of drawn Butter , and. ſcrape on 
Stigar. 17007 


Fryed toaſts. 


Take a:couple of ſtale two-penny- loaves, 
and cut them in round flices through the 
loaf, then {oak them in Sack and- ſtony | 
Ale on the one fide, then dry them.-on 7 
Pyc-plate on'that fide, and do in like man- 
ner. to- the other ſide 3 ther take ai pint?'df 
Cream: ſeaſoned with Nutmeg and Cine-! 
mon, and: dip your toaſts therein; ycur 
Pan being, hot with clarihed . Butter, * piit 
them in and fry, them brown on both. les 
then diſh them up;and pour on them Butter, 
Roſewatet-and' Sack drawn together, laſtly 
{crape on Sugar. | 


Another very good diſh proper for Goods 

:Take a: pint of: Flawre,. and put thereto" 
half a pint: of Cream, ſome Butter, Su- 
gar, Cinamon beaten, ur anid | 
make it into -a. ſtiff paſte with Roſewater, 
then roll them out into-very thin-ropes, and 
gage: them: round your Pani, being firlt- 
made, hot with- clarified Butter, fry 


'| 
i 


[ 


thery quick, but burn them: not, - then 
{crape on Sugarand ſerve them up. 
| Ants 
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Another. 


Take three handfuls of Primroſe-leaves, 
boil them and drain the Water from them, 
and mince them {ſma]] with four Pippins 
par'd and corcd, {cafon them' with Cina- 
mon, and put to them a handful of dry 
Flowre, a little Sugar , Cream and Roſc- 
water-z your ſtuff muſt be fo thick, that it 
run not abroad 3 when your Pan is hot 
with clarified Butter, drop your ingredi- 
ents in by ſpoonfuls, fry thern'criſp on both 
ſides, diſh; them and ſcrape on Sugar, 


Another for any Friday. 


Take half a pound of Almonds blanth, 
and pound them, and as they are a'/pounds 
ing, put in ſome Roſewater to keep them 
from oyling, ſtrain them into Cream, then 
take Artichoke bottoms and Marrow, your . 
Cream being boiled with Datcs, Sugar, 
whole Cinamon, large Mace and Nutmeg, 
your Cream being cold, put it into a Dith 
garniſhed with Paſte on the bf#ims , then 
put on your Artichokes and Marrow, and 
bake it for a quarter of an hour, then take 
out the whole Spices and ſerve it up. 
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Ail manner of Potages for Faſt ing- 
days out of Lent. 


Potage of Craw-\h, 


HAvivg cleans'd your Craw-fiſh very 


the feet and tail, and fry them with ſweet 
Butter, then take the bodies of your Craw- 
tiſh, and pound them very wcll with Oni- 
ons, Cloves, Mace, Ginger, Pepper , Salt, 
hard Eggs, and the crums of white Bread, 
let them ſoak in good broth made of Herbs, 
or clear Pcaſe-brothz having boil'd thefe 
together, ſtrain them and ſct them before 
the fire, then take ſome Butter with minced 
Parſley, fry it and put it into your Potage, 
which you muſt be mindful to ſeaſon well, 
your cruſts being ſoaked , put on the haſh 
of a Carp, with the juyce of Muſhromes, 
fill up your Diſh,and garniſh it with the feet 
and tails of your -Craw-hſh, with Pome- 
granates,.and the juyce of Lemons, 


Potage 


well , boil them with Wine Vinegar, 
Salt and Pepper z when they look red pick ' 
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Potage of Snails, 


You mult firſt waſh your Snails in wa-: 
ny waters, then put them into an carthen- 
Pan or wide Diſh , and put to them as 
much Water as will cover them, then ct 
your Diſh over a Chating-diſh of coals 
having boiPd a while, take them out of the 
Shells and ſcowr them with Watcr and Salt. 
four or five times, then let them boil a lit- 
tle while in a Pipkin with Water and Salt, 
then take them up and lay them in a Diſh 
with ſome very good Sallct Oy], when the 
Oyl boils, put in ſome ſliced Onions, try: 
them and put the Snails to them, and licw 
them well together 3 then take the-Snails, 
Oyl and Onions, and put them Into - a-Pip= 
kin together tizeable for them, and put as 
much Water to them, as will be ſufficient 
to make a Potage with ſome Salt, and let 
them ftew four hours, then mince ſome 
[wet Herbs, as Tyme, Penniroyal, Parſley, 
&c,. having minced them very well, pound 
them to a green Sauce, and put. in ſome 
crums of Bread {oaked.in the. Potage with 
a.little Saffron and beaten Cloves, put all 
to the Snails, and give: them a walm or 
two: when you fcrye them up, ſqueeze in 
the juyce of a Lemon, put in Vinegar alſo, 
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and a clove of Garlick among the Herbs, 
ſerve them up on Sippets : This is a moſi 
exccllent Potage. 


Fotage of Carp. 


Having bon'd the Carp, ſct him aſide and 
take the bones and boil them in Peafe- 
potage, with ſome Onions , hard Eggs, 
\ and the crums of white Bread ; having 
boiled firain them, then fry them with 
Parſley, and put them in the broth again; 
then dry and ſoak your Bread ; after this 
take the flcſh of your Carp, haſh it, and 
when it is boiled, lay it on your Bread, then 
pour on your broth, filling your Diſh, and 
fprinkle it with the juyce of Lemon and 
Mulbromes 


Potage of Tenches. 


You muſt bone your Tench in the fame 
manner as you did your Carp, then take 
thefleſh and mince it very ſmall , and farce 
it, ſeaſoning your farcings well, and cloſe 
up the hole wherein thcy were put 3 your 
Bread being ſoaked , garniſh it with your 
Tenches, and pour on your broth, it mat- 
ters no: whether the broth be made of 
Peaſe, Turnips, Herbs, Tenches, Amonds, 


Carps or Craw-fiſh, 
Potage 
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Potage of French Barley, _ 
Having pick*d and- cleans'd your: Bar- 


 [leywery well from -duſt put-it into boiling 


Milk, being/boiFd down, -put- into 'it large 
Mace, Crean, Sugar, 'and a htthe Salt, boil 
itindifferent thick, then-put it 'into a Diſh, . 
ſcrape on Sugar and ſerve it.. | 


Potage of Carps farced. 


|, Separate the:bones from the fleſh, the? 
farce them with their own -fleſh\, and clofe 
{pthe hole neatly, through which you con- 
veyd your Farcings 3 then - put them into 
aDith'oftbroth, and:ſtew or'iboil them, aad 
thereunito Butter, Chibbals, Verjuyce, large 
Mace, a faggot of:fwect Herbs and Pe 

per 3 then take'ybur bories and boil them, 
and having boiFd a-pretty while ſtrain the 
broth, and put it to your Carps, then ſoak 
your. cruſts , and lay. your Carp thereon, 
pouring the Potage upon. it, garniſh 1t 
with Capers, Pine-{ceds-and Muſhromes. 


Potage of roaſted Carps. 


Preſs. your Carps , and Nit'themion the - 
top, then melt ſorne-Butter , and -endore 
your Carp therewith, then puit it onthe 
Gndiron- and - broil 'it, Then-take fore 
' | Sy 4 Turnips, 
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Furnips , and cut them in two , Whit 
flowre and fry them , then. put them i into 
ſome, Peale-broth, or Water ,; ſeaſou'them 
and let,-them ; boil; then ſoak -your Bread, 
and lay. your, Carps thercon with: Butter 
Parſley, Chibbals; and a little Vinegar; then 


£arnilh it with the Turnips, TOY a | 


a few Capers. . 


Gruel Potage. 


® Having pick'd- your Oatrheat very/wel, 


boil it ovcr a:ſoft; fire, whew it is tender, ] 


ftrain it through a Strainer, then put it into 
a Pipkin with ſome Spring water , make 


your Potage pretty thick of the ſtrained | 


Oatmeal,” and add' thereto ſome. Raiſins of 
the San well pick'd: and ſton'd, ſome large 
Mace, Salt, with-a ſmall faggat of {weet 


Herbs, Roſewater and Saffron, {ct ita ſftew- 


ing. on the fire with ſome Sugar 3. when itis 


near upon cnonghy, ,-put to it ſome» Butter | 


with the yolks of Egys ſtrained. 

Or yqu may take Oatmeal'and chop tome 
Herbs amonglt it, then put them into bol- 
ing liquor,'with ſome'Raifins or Currans, 
or-both; and when it is boiled to an itidif- 
terent, thickneſs put Butter to it. 

Or.you may only take Oatmeal, ;a buns 
dle of {weet Herbs minced ſmall, with ſome 


Ontons. | 
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Onions and Salt, boil theſe together, ard .: 
ſalon them witn Butter. 


The Dueens Potage. 


Yon may take your choice whether you! 
will have Carps or Tenches, then boil. 
them with Water, Salt, an Onion, Parilcy,- 
; [hard Eggs, and the crums of a white: Loaf, 

when they have boil'd a while, ſtrain your . 
broth, and put it into another Pot with - 
ſome. Buttcr , then take fome Almonds, 
| dlanch them and pound them, and mingle . 
with one moiety of your broth 3 having , 
boiled a while, (train them, and put inan 
Onion ſtuck. with Cloves,:- theu {ſet it over : 
Lgentle fire, then. ſoak your diſh with a : 
little of your firft broth, and fill up your | 
| diſh with White-broth, with the yolk of . 
| aEggallai'd with Verjuyce, and thejuyce . 
of Muſhromes, let it not be too thick, ſerve - 
it «garniſhed. with Lemon and . Ponic-.- 
pranate... 


The Dutcheſs 'of Anjou's Potage. 


Take the bones of a Carp, and: boil G_ 1 
InPeaſe-broth that is very. clear,. with the - 
Jolks of Eggs, ,.a bundle of Herbs, and all } 
well ſeaſoned, - thenfry a loat. and ſoak "IS 
and fry into it ſome bo of Carp, and juyce - 
S.4 ; ok 
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of Muſhromes, Melts, Livers of Eel-pouts,| 


and all manner of ſweet Herbs, diſh it up, 
and garniſh it with Pomegranate and ſliced, 
Lemon.. | 


Potage of Tortoiſe, 


Cut off their heads, boil them and 'take$® 
the fleſh out of the ſhell; and cut it into {6 


picces, then paſs them in- a. Pan with But- 
ter, Parſley and Chibbals 3 having thus paſt 
and ſ{eaſon'd-them, put them into. a Diſh, 
and let them ſoak over-a Chafhng-diſh of! 
coals with ſomebroth, be carctul in the re-., 
moving. of the. gall- when you cut -your, 
Tortoiſe in pieces, your Bread- bcing foak- 
ed, garniſh:it with your Tortoiſe, and place 
Sparagus broken about your- Diſh , Mu- 
fromes, fhces of Lemon or Oranges. 


Potage of. Wheat.- 
Take 2a quantity of Wheat-and'. wet it; 


then put it into. a bag, and beat it with a Þ'/ 
waſh beetle, being huld- and cleans:d from | 


the duſt, boil it over night, and. let it ſoak 
en a ſoft hre till the, morning 3- then being 
ready to uſe it, take as. much as.you thitk 


TIC 


i 


convenient, and put it into a Pipkin'or Skik 
tet with a-proper..quantity - of Milk, and 


boil it with Mace, Salt, Cinamon, Saffron ' 


and 


ts; 
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Ind the yolks. of two or three Eggs, bolt | 


thick, ſcrape on- Sugar and ſerve it; 


Potage of Muſhromes farced. 


Take your youngeſt and feſheſt Mus . 
hromes, waſh them very well , and boil 
them-1n Water with an Onion fuck with 
loves, and a (prig or 'two of Tyine,' fea- 
fn your broth, 'hoil it, ' ſtrain- it, ''and put 
it int0-a/Pot, then paſs. your Muſhromes in 
i Pan, with -Butter , Parſley, - Pine-apple- 


Jkcd, with Capers , and put them into the 
Iot- again and let them firtuner ; z then ſoak 
Jroutr Bread y' and lay it on abed of 'a haſh ot . 


Carps,. then hl it up: by degrees with-your - 
other thaterials,- after it-is - filled {garniſh , 
your Potage with your Muſhromes tarced, 
with the ſame , farce wherewith you made 
your haſh between two. Diſhes. and with 
Meles, ; gent yout DI with Pomegranate . 
& Niced Lemon and ſerve it. 


; thiv '\Patage # Rice . 


Having pick'd your Rice clean, 'and-th- . 
ken the dult, from it,.,waſh it, and boil it in 
Milk 3 _ having boi”d a while, put. to. It ; 
fone Crain. ig: M ace, whole -Cinamon, _ 
'Salt and- Supar; il #60 a moderate fire. | 


| pe on' Sugar and ſetye it, | 


A&u T 
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You may , boil your-Rice , and ſtan: iti 
with Almond Milk, ſeaſoning it:agyoudig! 
the former. 


Potage of Foals fa ced,” 


Take your Soals and fry. them ll they: 
axe three quarters enough, then, opcn them 
along the bone, and, ſeparats the.fichfrom 
it, then take; Melts;, .Oyligrs,, Capgas ard 


uſhromes , apd pals: them (in; 2;Pan; with 1 
Hypleo and whole Chibbals, then ſtuff or 1 


farce your Sqals with the(e ingredictus; then| 
ſoak them jn bxoth, freſh Butter, the uyce 
of. a Lertoy, gn. Verjeyce then Joak- Your 
Bycad in tiſh-brotls , ag garnulh; it with 
your-Soals:, Muſhranics , and; thei Juycs, 
Melts, and. ſlices ot, L.emgU-:: | 


Tyrage of” Arik,” 


Take;whole ©ammaal. and! pickt clear, | 
then put it into A-;Piphia : of-bojling/'W4- || 


ter,. when it is very tender;. put in Milk or 


| Cacam, Salt «nd'fr *Bitte with a. little. 


beaten Nutmeg and-Cinamon.; 


' Patage of” Ellickgandey. vis 
Tak&,Oatmeal, pickjit and cleanſe it, then 


chap ameng ti it {ome Ellickſandexs, when 


your Watcr boils,,put_in your ingredients | | 


with [: 


—— 
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| with a little Salt, let it boil moderately,and 
got too thick,” and when 'it-ts enough, put. 
forge Butter to, it. 


P brave of 'Smelts. 


Haying-made a broth cither of Almonds, 
Fiſh, Muſhromes or Pcale-broth well ſea- 
ſncd.,. take your Bycad. ard ſoak, it, and 
ur a | lictle White-broth, over it, . of 
yelks of Eggs allay'd with Verjuyce, and 


4 the juyce of Muſhromes 3 then take a quar- . 
{ton of Smelts, or what quantity you think 


fit, fry them in Butter wirh Parlley ard 
Chibbals,avd garni{lyyour -Diſhwith- them, 
adding Pomegranates and Lewop, . 

| Totage of Peaſe,” 
Shell a-quantity.of green Peaſe, ard .put 
them. into a, Pipkin. of fair bojling Watcr, 


| then put, in your Herhs, ſome Oatmeal and 


Slt,;, lex .chegy boil moderately, ,cand not 
160 thick, apgd when«they. are. engugh, put 


1 ſome Buttcr to them. . 


You-may þoil.them in, Milk: or Cream, 
putting, to them ſpme ſprigs of Mint, with 
4ljrgle Salg;s;it. nor. thigh, enough, . put ,jn. 
hve Milk ang Flowiefwel temper. d tOge- . 


ther, with the yolk. of, an. Egg... 1, 


— 7 ww 4 on 6. 
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Potage of -Sparagns, 


| Take a good quantity. of "Herbs xvich 
crums of Bread, ſeaſon them well and boil 
them, then take them up, drain and fry 


Wit 


the 


them, after they-are fryed, put thern in'the {or 


Pot again, then foak your Bread, and gar- 
iſh it-with Sparagus, phich you muſt have 
ready boild. with Salt, drain'd and ſeaſon 
with Butter , Salt , Cinamon , and Nout- 
Tneg, over all ſtrow.your broken Sparagus 
which is tryed, and ſerve it. i 


'Potage of old dry Peaſe. | 


Take a quantity of Secd-peaſe which- are- 
the beſt., pick thoſe that are. worm-caten 


from the reſt and, wahh them 3 then put them 


into boiling liquor, being tender boiPFd,take 


out ſome 'of them 'and*firahn them, and 


ſet them by for'your” uſe; then' (eaſdn 'the. 


'reft with Salt, a'bundle of Mints 'and-But- 


'tet, lot'thiele few Ieiſiirtly, and firow ſome. 
Mis ONT a. Lieb Mi 


Pepper over them. 


Pat Salt 'to' your ſtrained Peaſe-potage 


with large Mace,” a bindle-of ſweet Herbs, 


inll ſor@'piekitd Capers , \fiew them well 


"rogether,* ty 9. tht bottorti'of your Djth 


Nlices of bread; ant grated manchet'to git- . 


niſh-it. 


Patage - 
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Potage of Fiſh-harſlets. 


Bone a couple of Carps, and haſh them . 
with Butter, and good ftore of {weet Herbs, 


{then take the bones and- boil them in. any 


fort of broth with a faggot of Herbs, But- 
ter and Sak ,. then take the skin of your 
Carps, and make thercot ſome Harllets, 
then lay.theſe over your ſeaſoned. haſh, and 
wal them up like ſmall Chitterlings 3 after. 
they- are thus rouled up , ſeethe them in a. 
Diſh, with Butter, a little Verjuyce, and a 
Chibbal , then ſoak your bread and garniſh 
it with your Haſh and. Harſlets,and lay a top. 


IMuſhromes and broken Sparagus, | 


A 'very good Potape.. 


Put Water-in:a Pipkin and. boil it, then: 


| firain ſome Oatmeal. and -put to. it, with 


krge Mace, whole, Cinamon, Salt, a bun- 


1 de of ſweet Herbs., fome ſtrained and 
{whole Prunes, with ſome Railins of the 
| Sun, being well . ftewed. on a ſoft fre 


and pretty thick, put in. fome Claret. and 


1 Sugar, {crve it in.a deep Diſh and ſcrape on 


dugar, | 


—_ Potaze 
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Potage of Lettuce farced. 


Blanch your [ cttuce in freſh Water, ]} 
then make a Farcecither cf Herbs. or Fiſt, hol 
and having farced- them with it, let them we] 
ſogk in a Pot with {ome Pcaſe-broth, ſeaſcn wit 
them well with Salt and ;Butter , and an JBu! 
Onion ſtuck with Clovcs, ſoak your bread, Wl 
and garniſh it with your Lcttuce. which Jovi 
you muſt cut in halves. - 


Potage of Cabbidye. 


\ Blanch or whiten your . Cabbidge or Iter 
Coleworts, having firſt cut them into quar» Jani 
tcrs, then put them into a Pot of Water with fify 
ſtore of Butter, Salt and Peppcr, with an {hy 
Onion ſtuck with Clovcs 3 when they are |: 
well boilcd, put to them ſome Milk, then |. 
ſoak. your bread, and garniſh it with your 
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'Cabbidge or Coleworts. wl 
Potage of Onion. .. lo 


Firſt have a Pipkin of boiling . liquor th 
over the fire, then fry good fiore. of fliced.:}$ 
/ Onions, and put them into the Pipkin with {br 
what they were-fryed in.,.alfoJome Pepper .| 
and Salt, being well tewcd together, {erye . {fa 
them on Sipets of French-bread.. - 
D- | 
Patege It 
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Potage of Pumpkin. 


r,j Having cut your Pumpkin into pieces, 
ſb, Ihoil it with Water and Salt ; after it is 
:mJwell-boiPd, ſtrain it and put 1t into a Pot 
enfwith an Onion ftuck with Cloves, freſh 
an JButter and Pepper , ſoak your. bread, and 


d, 


ch 


hay the yolks of four Eggs, and pour them 
over your broth, - {o ſerve it. | 
 .Or-thusz -cut and boil your Pumpkin, as 
forefaid, then put it through a ſtraining- 
rn with ſome Milk, and boil 1t with But- 
ter, ſeaſon it with Salt, Pepper , Cinamon 
and an Onion ſtuck with Cloves 3 you may, 


lifyou pleaſe, ſerve it with yoſks of Eggs al 
{ky'd, or without them, | 


Potage of Almonds. 


r | Take half a pound of Almond-paſte, or 


what quantity you pleaſe ,. and mingle it 
with new Milk, then have a quart of Cream 
boiling, in a Pipkin or Skillet, then put 1n 


/{the' Milk and Almonds with- fome Mace, 


of 


| tifſolved in Saffron, 


Galttand Sugar,ſcrve it on Sippets of Frer.ch- 


[bread, and ſcrape on Sugar. 


Or you may firain your Almonds: with 


. {hir Water, and boil them with Salt,Mace 
nd Sugar , adding ſome yolks of Eggs 


Potage 
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Potage of Turnips. 


You muſt firſt ſcrape and waſh themhne 
very clean, then cut them into- quarters yed 
whiten them and boil them in Water, But- 
ter, Salt, and an Onion ſtuck with Cloves, 
after they are boil'd enough , ſoak your 
bread, then put on your Turnips with good 
ſtore of Butter. th 

Or having fitted them for-:the Pot, as 
aforeſaid, cut them in halves, blanch- and 
flowre them, then paſs'them in a Pan with 
refined Butter. z when your Turnips are 
brown, take them from the Butter, and 
'put them into a Pot with ſome Water- dr 
Peafe-broth , let them-boil a -pretty while, Iyi 
and forget not to ſeaſon your broth, then 
ſoak your bread:, and garniſh it with your 
Turnips, Grapes and Capers, | 


Potage of green Peaſe, 


Pafs your Peaſe in a Pan' with--melted 
Lard, þut be ſure that it be very new; then 
fet them a ſoaking in a ſmall/Pot, wellſe- Jy 
ſon'd with Parſley and Chibbals, then ſoak }, 
a Loaf with ſome Herb-broth, or old Peale- {yp 
broth, then garniſh it with green Peale, ? 

Or you may take the biggeſt and-ſtrain 
them, after. you have boiled them very. 
tender, 
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der, then fry ſome Parſlcy and Chibbals 
to jt minced ſmall, feaſon it well, put 
e Capers into it, and garniſh it with 
15 yd bread, 


Potage of Cucumbers farced. 


our} Take Cucumbers , pare them and hot 
od them, then whiten them, and having 
ind them, make a farce of Sorrel , 
yolks of Eggs and their whites , ſeaſon 
ad Hem and pour them into your Cucumbers, - 
th her this put them into ſome Water or 
Te Fraſe-broth 3 having boild them a while, 
| Z them as you ſhall think fit with Ca- 


I-ffers, then ſoak your bread and garniſhit 
{nith your Cucumbers cut into quarters, 


r Potage of Oyſters. 


Blanch your Oyſters very well and 
fowre them , then paſs them in a Pan. 
vith a little Parſley, then ſoak them in a 
Pot, then ſoak your bread alſo in other 
broth, when it is well ſoaked , garmth it 
Ivith your Oyſters, whereot ſome mult 
be fryed; you muſt put to the tryed Oylters, 
Pomegravates , and fliced Lemon for the 
parniſh.. 


Potage 


404 Dotages of 
Potage of Salmon. 


Take a Rand of Salmon, and cut it i ak 
picces,, then paſs it in the Pan, after th ® 
ſoak it a little while in White. wine ar 
Sugar, then ſoak your bread in well ſeafor jor 
'&d broth ; after your Fiſh hath boil'd ali, 
tle, lay it on your Bread with the broth,” 1 

Or you may take the Jole, or any othe 
part of the Salmon, and having cut it tc 
picces and fryed it, ſeaſon it with Nutmey 

. Salt , Ginggt and Pepper , then boil. it ir 4 
| White wine and Sugar, with a little Vine 
gar, a faggot of ſweet Herbs, Chibbals, and" 
. ſome blades of large Mace ; after it hathF" 
boil'd a while, put-in ſome of your. belt | 
broth, garniſh- it with Oyſters, yolks « \ 
Eggs boil'd hard , minced fine with frycd G 
'Pariley , Muſhromes , Pomegranate andÞj" 


ſliced Lemon. 


Potage of Frozs with Saffron. (0 


Haviog,truſſed your Frogs, boil them in}. 
Peaſe-broth, and ſeaſon them with Parlilcy, F 
an Onion ſtuck with Cloves, ard a ſprig 
ortwo of Tyme + then. ſvak your Bread, 
and garniſh it with your Frogs whitened 
in freſh Watcr, adding thercto the yolks of | 
Eggsor Saffron, 


T 


Potage 
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Potage of Bran, 


- Take your largeſt Bran , and order it as 
| | are directed inthe title of Bran-Po- 

Þ in the Table of Potages for Lent 3 on- 
"Tor Faſting-days out of Lent, you may 
y into your Putage ſome Eggs allay'd 
'Þ Verjuyce, let your garniſh be. paſte 
1d Fleurons. 


| Potage of Hops. 


y; ake good . ſtore of. {ſweet Herbs, chop 
oy indifferent ſmall , .and add to them 
S$crums of a White-Joat , then boil them 
kr Water , then take them up, drain 
akmand paſs them a little in the Pan, and 
them into the Pot again, then take 
«4fley and fry it in Butter with a bundle 
.q{Herbs, and put it into your Pot, then 
your Hops with Water and Salt; be- 
boiled enough, drain it and put But- 
toit, then ſoak your Bread , and ſerve 
1 þ" Potage whitencd with yolks of Eggs 
wed in Verjuyce. 


Y, 
s Potage of Ragsberries, 


4 {Take the yolks of half a dozen Eggs, 
f Pallay them with the juyce of a pint of 

Werries, then put ovex a pottle of Milk, 
- | | and 


*% 
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and when it boils, pour in your-ingredientgher 
aforcſaid, ſtir it very well, ſeaſon it with abry: 
little Salt, then diſh it and garniſh it withh'P 
Rasberries. 


it 


nc 


Potage of Parſnips. 


Let thoſe you chuſe be of the middl: 
fire for thickneſs,. then cleanſe them, thenf \ 
boil them with Butter , and* a faggot” off 
{weet Herbs, ſeaſon them with Salt, and anfſt 
Onion ſtuck with Cloves, then take 
up, being boiled enough, and peel them ex 
then ſtove them with Butter and a littl&kk 
broth , by which . means your broth willfinc 
be thickned, then {oak your Bread, garniſhol 
itwith your Parſnips,and fill your Diſh with 
the Potage. te 


eman; 


Potage of Leeks. n 
Take the white end of your Leeks and} - 
cnt them ſmall, then take other whites and} 
cut them into lengths for garniſh, boil theſe - 
tyed together, and your chopt heads olff 
Leeks in Peaſe-broth 3 being enough, ſoathpy 
your Bread , garniſh. it with your Lecks,jyit 
and firow on the top your Leeks cut inf 
lengths, Ar 
You may either whiten your Potage wit! 
yolks of Eggs allay'd with Verjuyce, as pe 
therein] - 
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therein ſome Milk and Pepper. If you 
\ abryve them without whitening, boil-them 
th Peaſe-broth , otherwiſe in Water , and 
it to them ſome Capers, Broom-buds , 
inc-apple-ſced , and Samphire cut ſmall, 


1h Potage of Barnicle farced. 


en} You muſt uncaſe or skin your Barnicle, 
en take thefleth and mince it well with 
Jitter; Muſhromes , yolks of Eggs, Salt, 
miſinamon beaten , Cloves, Mace, Ginger, 
mepper , fine Herbs, as Parſley , Chib- 
tis and Tyme , with ſome raw. Eggs,-to 
illfind the fleſh, then farce your Barnicle, and 
iſhBoſe it up with a' Skuer or a Thread, put 
thin © the Pot , and boil it with Peaſe-broth 
he cleareſt you can get , and boil it well, 
hen garniſh your Bread therewith after it 
ſoaked. 

nd} - © © - | 

ndl- Pozage, bf; Eel-pouts, 

& Take your Eel-pouts, 'Aowre and fry 
; offlem, then ſoak your Bread in the beſt of 
oakhour broths, and garniſh. it, and your Potage 
ks Jyith them 3 then, ftrow on Muſhromes,, 
 nfffaragus , Melts, and whiten them with 
mond-broth, ar the broth of Craw-hiſh. 


itt 


pur” | Potaze 
cin! - 
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Potage of broken Sparagur. 


the beſt 'of your broths, then garniſh them. 


{ome Sparagus at length, 
Bis of Eo, 


it with your Colliflowers frycd in Butter, 


Having dryed your cruſts, ſoak them j in - 


with your Sparagus and Muſhromes , . with]: 


Bread in what broth you have, and garniſh, Par 


Salt and Nutmeg , ſprinkle. your Por it 


with Almond- broth. 
Another very good Pobige. 


Pccl half a dozen Onions, mince them 
and boil them with Water and Butter, 
after they arc throughly boiled, ftrain them; 
through a linnen cloth , and ſeethe ſome 
Fidels in the broth; then ſeaſon them with 
Salt and Pepper, after they are boil'd ſoak 
your Bread, and garniſh it with them. 


Potag® of Rice. 


Blanch your Rice, and when i it 15 Very. 
clean from duſt, burk itin Milk, then train « 
it, after that ſeaſon i it, and ſerve it garniſhed 
with Fleurons or Puff-palte _— the | 
rims 


4 
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rims of the Diſh.” There is- a very good 
Potage: of Milk to' be made the ſame way, 
| [(ving it ſugred, and garnifhed wich fome 
L. $ockets fliced or Macerons. 

-v - Potage of green Peaſe-broth. 

[Boil your: Peaſebue a very little, then 
zound them in ai'Morter, and {train them 
[with the - broth of Herbs 'wdl feaſoned 
-;{yith a bundle of Herbs, then txke Chibbaks, 
-, [Parſlcy and: Butter, all beivg kryed toge» * 
ther, throw it into your Peaſe-broth, gar« 
Jafvie with Lectuce well cleans'd, Succ 
'{Cucumbpers-and- ſmall Peafe fryed and lo# 
-. [with' Bucter, Sahr and Pepper, and you may 
{ad the bottoms of Artichokes. 


| Potage of common Pegſc ſerved green. 


| Firſt boil your Peaſe in Water, then take 
> Iheicleareſi of your Peaſe-broth, and when 
| Jjow/ intend to uſe it , fry into it Parſley, 
; ICharvel, young Sorrel', Butter, Bran and 
' ICGapers, then boil them thus ſeaſoned, w- 
ub your Diſh with frycd Bread. 


a ; Potage of Barnicye, with Tarnips. 


1: 1+ Dreſs your Barnicle, and Jard it with 
| {flor Carp, then fry it, then boil it with 
* {lf Water, and half Peaſe-broth , well 
T (caſoned 
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Herbsz when it is almoſt boiled, 'out youy 
Turnips, flowre and. fry them withiButter, 
*when they are very brown, put them into 
the Pot with your Barnicle, if your Potage 
/be not thick enough, fry a little Flowre in- 
to it , fome Capers, - Samphire cut '{niall, 
Pine-apple-ſecds , the pulp of :a/Lemom cut 
ſmall, and'a drop of Vinegar;z| when itiis 
-boiled enough , ſoak your Bread ,, and 
garniſh it with your Barnicle' and Tar4 
-NIPS. T” ily 1900] 
If you would not have your 'Turnips 
to be ſecn , ſtrain them and. ſeaſon: then 
With 2 bundle of Herbs, an Onion, and ſome 
| *Civcet Butter, then garniſh your Potage | 
with Muſhromes and Artichokes, 


Potage of Leeks with Peaſe-broth,  - 


 Whiten your' Leeks a little, , and' boil 
them with Peaſe-broth well ſeaſoned with 
Butter and Salt, then ſoak your bread, and 
garniſh it with your Leeks;in the whitening, 
allay ſome yelks of Eggs with. broth, and 
pour it en them you may add ſome Milk 
to them well ſeaſoned; after that your Leeks 
are well boiled, 


Patage | 


ſeaſoned with Butter, anda btndle of fwaet || 
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 Potapt of Burt. HR 
| Toke the tails and heads of youx Burts and 
half fry them, then put them into Caſtrolle 
with a very long Sauce well thickned, then 
ſoak your © Bread with ſome of the beſt -of 
jour broths, and garviſh ,it. at the-top with 
your Burts, . with Mufhrowes and Capers, 
= have no - Fiſh-broth., then uſe your 
Feale-broth. | | 


Putage of Herbs garniſhed with Curumbers. 


Take all manner. of Herbs that are.ulcd] 
for;Sallets, and take alſo a bundle of {week 
Hexbs,. as . Tyme, Penniroyal, {weet.; Ma: 
wram, Savory,. &c. and. ſoak them, wat 
atter over a ſoft fire, and by i 
little pour into them warm ,Water 3 after 
they are well ſeaſoned and boiled, put, i 
the firſt cut of a Loaf with an Onion ſtuc 
with Cloves, the'pillof an Orange minced, 
ad ſome Capers, and garniſh it with boiled 
Lettuce, you may boil ſome Peaſe among 
the Herbs, and ſixow over, all ſome Cu» | 
cutnbers, 


Potage of Onion and Miſh, 
Take ſome Onions and cut them thin, 


then. fry them brown in Butter, aftex this 
T 2 doll 
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boil them in a. little Water well ſeaſoned | 
with Salt and Pepper 3 when it is _cnough, | 
pit Milk'to it and boil it, then garniſh your | 


foaked Bread therewith. 


Potage of Vives or Sea-dragons, 


Cleanſe them very well, then boil them | 


with” Peafe-broth , and ſome” White wine, 
and a faggot of Herbs all well ſeaſoned, 
then take out your Sea-Dragons, and put 
them with Ragouſt (that is a Sauce pre- 
parcd with a high quick or ſharp taſte) let 
thern- ſoak very 'well with Salt, freſh” But- 
ter , minced Capers and Anchovies, then 
paſs the'broth through a ſtrainer, and boil 
it with' freſh Butter , Paſte, Parſley , and | 
minced 'Capers, -therſoak'your Bread, and / 
hy over tt Mufhromes, then garniſh it with 


—_— 


your Sca*dragons. 
 Potage of Mnſhromes farced. 


It is made after the fame manner as that {itt 


of 'the Dutcheſs 'of Anjox in the Table of- 
the Potages for Lent, garniſh it-with Mu- 
ſhromes tarced, and with Melts, fill it up 
with the.beſt of your broth, and ſerve them 
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Cawdles, Soops, Drinks, &-c.. 
Almond Cawdle, 


Take a pound of Almond-paſte , and. 
ſtrain it with a quart of good ſtrong, 
Ale, then boil it with flices of fine Manchet,. 
large Mace and Sugar, when it is almoſt: 
mough, put in halt a. pint of: Sack.. 


Oatmeal Cawdle. 
Boil a quart of ſtrong Ale and ſcum. it, 


Ithen put in Oatmeal and fliced - Bread, ſo 
{nuch as will not. make it too thick, with: 


ome Mace , and Sugar , then diffolve- the” 
yolks ot balf a dozen yolks of Eggs-in a 
quarter of a. pint of Sack, or inſtead there- 
o uſe Clarct.or White wine, then put in a, 
lttle grated Nutmey , give it "a wal, or, 


Egg Cawdle, 


Take a pint and. a. half of good firong, 
beer, put it over the- hre, and ſcum it, then. 
wt in four blades of large Mace, a ſliced. 
{Kanchet and Sugar, the yolks of Eggs 
S 6 diſſolved 
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diſſolved in Claret, let it boil a little and 
diſh it, : 
| Sugar-Sops. 


Take what quantity of Beer or Ale you 
think fit, boil it and fcum it, then put to 
it {ome Currans ( or none at all ) ſlices 
of - fine Manchet , laxge Mace, Sugar or 
Honey. 


Aleberry. 


Having. boiFd your Ale and: ſcur'd it 
very well, put in ſome Mace, the bottom of 
a Manchet, boil it well, and ſweeten it with 
lome Sugar, ; 
(217 4912 - » Butter d-Ale, 

” Havin : {rum*d'your 'Ale very well, put 
therein ſorne Liquorice and Annifeeds, boil 
theſe well together, then have in readinels, 


} , {© w 


Either,,in 4 Aaggon or a quart Pot, ſome 
yolks of "Eggs well beaten, ' with ſome of 
. the aforeſaid Ale, and: ſome good Burter, 
then ſtrain your butter'd Ale, put it into 
your Flaggon, and brew it to and fro with 
your Butter and the Eggs apretty while. 

* Orthus'you may do it : Take ſome Ale, 
put it in a Skiflet, and when the ſcum riſeth 


fake it.off; then take the yolks and whites of | 
E885, 


| 
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1 | Eggs, and beat them-in a quart Pot with 
their ſhells, with ſome Butter, Nutmeg and 
| Sugar, being well brewed drink it, it is beſt. 
taken going to bed. 
x || Others take. Ale and firain. it with the. 
o {yolks of Eggs., and (© ſet it to the tire in a 
s Peovrer Pat, adding thereto a good quanti- 
r | of Sugar, ſome beaten Nutmeg , and 
$5 much Cloves with ſome beaten Gw- 
4 | JETT | 
P16 'An' excellent Gruel.' 
"Boil fair Water in a Skillet , and put 
thereto grated White-bread, good ſtore of 
Currans, Mace-and\ whole Cinamon 3 being, 
almoſt boiled, and.indifferent thick, put in 
7lict]e Yick, Tome Sugar, and {orc {irained 
A jo s pf Eggs , you may-put-to. it ſome. 


—— *. = 


> | i. Another as good as the former. 


f | "Take a pottle of: Water. , a handful' of 
Oatmeal” of the biggeſt fize, pick'd and 
beaten.in a Morter, then let it: boil 3 when 
1 | it is balf boiled , piit in two, handfuls of- 
Currans well walhcd, a faggot or two of 
lweet Herbs, half..a dozen blades of large. 
Mace, a little iſiced Nutmeg, and you may 
| | minſe a grain of Nusk a little while thexcin 3 

Mts T 4 when. 
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. when it js boil'd, (eaſon it with Roſewates, | 
, 


Sugar and a little drawn Butter, 


Punnado. 


Take three: pints of Spring-water,, and 
{et it over the-hre , then cut a French' roll 
into flices, and put jt therein 3 having firſt 
dry'd them in a Diſh on a few coals, add 
alſo two handfuls-of Currans well cleans'd, 
a little large Mace 3 when it is boiled, fe: 
fon it with, Sugar. and Raſewater , with 
a little Salt, rub the bottom of. your Diſh 
with Musk. we} 


Lemon Cawdle.. 


Take a pint and a half of White wine, 
and' the Iike quantity of Water, and boy 
theſe together , then  take- a Mancha 
and cut it into thin ſlices, ,and put It 
into your Pipkiv. with ſome large Mace, 
then- beat into it the yolks of three Eggs, 
tet it, boil a little while to thicken it, then 
ſquecze the juyce of four Oranges or Le- 
'mons into it, and' ſeaſon it well with. Su- 
gar and Roſewater. 


Barley Grazl. 


: Take a; quarter of a pound of Barley 


and: 


6 wt 7, - 
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zwd Jet it boil m three or fqur Waters, 


then pound it in a Morter 3 after this boil. 
it again with an cunce of Harts-horn, cver. 
lowing four ounces thereof to a - pound, 
of Barley 3 having boiled about two hours, , 
train it through a ſtrainer, then. boil it again. 
wich a quarter of a pound of Currans, with . 
a faggot of cooling Herbs, as Sorrel, Straw, 
berry-lcaves, and Violet-leaves; with-a lit>- 
tle Tyme, alſo three or four blades of M aces. 
with ſome juyce. of Sorrel z when it” hath, 
taken three or four walms, remove it from , 
the tire, and ſqueeze. into. it. the, juyce of; 
two. Lemons, ſeaſon it with. the OO 
Musk..in Roſewater.with. a little | Salt ; 
you. make this Gruel to ſerye-to the T 
ble , add, unto your aforementioned mas, 
terials {weer; Herbs. inſtead of the faggot of : 
cold ones, but if you intend it medicinally, . 
follow. the former preſcription , and aſſure, 
your ſelf. there is nothing better .tor onEin., 
apcavcr., 


it; 
Q= + 


Pearmain Cardle. 


Take Milk and make a clear: Pdſlct t 
thereof with white. wine, then. take ;ſowe 
fliced Pearmains, and boil them. in, year 


| 
| 
| 
| 


Pofſet 3 being boiled. enough, firain, ty 
long as. the Apple will run, they fer. t 
| 4 ; Oahu 
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> the fire again with blades of large Mace, | 
nc 


n thicken it with the yolks. of Eggs, 


and-ſcafon'it with Sugar, and the infuſion, - 


of Musk in Roſewater. 


A Coventry Poſ] et. 


' Have rcady in a. Pot, Bow! or Baſon 
ſome. warm'd Sack, Clarct , Beer, Ale or 
Juyceof Orange, then take your Milk, af- 
er,it hath boiled in a clear. ſcoured Skil- 


let-, and pour it into your Pot , Baſon or, 
Bow]; but Ict not your Milk be too hot, for. 


that will cauſe the. Curd -to be very hard,, 
then Sugar-it.. | | 


Or. you may.beat what quantity of 'Sary, 
rel you think fit, and firajn. it: with-cither: 
Sack, White wine or. Alc, then boil fome. 


Milk, as aforefaid, and-lct it ſtand a little ta 


cool, and ſo pour. it.into. your Veſſc], and: 


' {crape. on Sugar, 


—_ — — 
« . 


Lemonade a-la-made de France, 


"He French make. a_ Lemonade ſeveral 
-* ways,ſomctimes by taking two handfuls 
of-Ja\ſomine.ard.-jnfule it in a pottle of War 


tex, letting it-{icep twelve hours, to every. | 


quart 


py” 


| 
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quart of Water put 11x ounces of Sugar: you 


may make; it 'of' Orange-flowers or Gilli-: 


{flower aftarhe'fame manner. 


; + Or take ſome Lemons , cut them ang. 
take out the juyce, then put it in Watcr, - 
as aforeſaid ; then pare another Lemon,and 
cat it into ſlices, put it among the juyce with.. 
a due proportion of Sugar. | 


White and Red Hypacrft. - 


Take three quarts of the beſt White-: 
wine you can get, half a pound of Sugar, 
an ounce of Cinamon, ſome leaves of {ſweet - 
Marjoram ,, two or three whole corns of. 
Pepper, ſtrain theſe through your ftraining- 
bag with a grain of Musk, and four or hve 
ſlices of Lemon you muſt add ; let theſe in- 
fuſe together three or four hour : if you will. 
have your - Hypocraſt red, uſe Claret wine. . 


——_— 
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Vinegar ſeveral, ways to make it... / 


Na Ferkin, or a lefſer Veſſel three quar« 
"ters. full of White wine , then Jay 
t&unſtopt in fome hot place againſt: the . 
Sub. .- | | 
If.yoy will make Vinegar -in haſt, take.. 
Et | V. bite. 
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White wine, and. put- it into. an» Earthens-. | 


pot, and ſtop the. mouth with Paſte, then 
boil it in a Braſs-pan, , and, in half. an hour 


will he fowre ; ar. you need. not. bail it; all, 


but anly put to. it a Reet-root, Medlers, 
"Services, Mulberrics..unripe, Flowers, alice 
of Barley-bread hot out: of. the, Oven .. ar 
the bloſſdms of. Services. in, theix..ſcafon, 
which you muſt dry in the Sun in a Glaſs- 
Veſſel -in the: ſame manner-as you: do Roſe- 
Vinegar, then fill up your glaſs with. Cla- 
ret or White. wine, and ſet jt. in. the Sun, 
or a, Chimney-corner,by.the hre.. 

Thus you make. Vincgar of ſound. Wine, 
but it you will- make. it of, what is cor- 
rupted ,. firſt boil it-til} one third: be con- 
ſumed, apd {cpm it very clean, then put it 
up into a Cask, and-put ſore. Churne], then 


ſtop your Veſſel, very. clo{c, and in a ligtle. 


time it will be very good Vinegar, 


Alz-eager, 


Take what quantity of ſirong-Ale of the- 
firſt. running as you ſhall think fit, ſet ita. 


cooling, then head it very. throughly with 
Barm 3..after.this tun, it up in a:Firkin, and 
lay, it. inthe. Sun,z - then, take -foyr. or.hve 
handfuls of: Beans, and. parch them in a 
tfxe-ſhove),  tuit ſplitting them in che; nyd- 


dle,, 


l 


my 
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(le, put theſe into-your Veſſel, as hot as you 
lan, with a handful: of Rye-leaven, and a 
good- handful of Salt ſtrained ,. then.ſtop 
your barrel with Clay., and 16 it, ſtand .in 
the. Sun from May.to Argrult.. 


Roſe-V inegar, or Elder-Vineg ar; 


Keep Roſcs or Elder-flowers dryed, and ' 
put then into ſeveral Glaſſes, and fill them 
up with White. wine or- Claret , and_lct 
them ttand in the Sun , or by the hre-fide 3 
45-your bott]es- are empty; fil} thera agam . 
with wine and fre(h flowers. 


Pepper-Vanegar, 
Till-your bottle with- Wine, and infrſe 
therein ſome whole Pcpper tycd up in-a 
doth, for the ſpace of eight days. . 
Wine-Vinegar in balls.. | 
Take:Bramble Berries when they are half. 


| ipez dry.them and make;them into powder, 


then with, alittle ſtrong Vinegar make it 
into balls, aud dry. them in -the.Sun.z when 
you would uſe.them, beat-upthe with 


ſore White - wine: vr. Claret, fixit warm'd, 


ad.it will ſpeedtly become good Vinegare,. 
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\ Perjuyce. v 1h; bw 
Take Crabs as ſoon as the kernels tinn | 
black.and lay them in a heap to ſweat, thth 
clear them from their talks or rottennefs, 
then ſtamp them'in a long, trough tq maſh I" 
with ſtamping, beetles 3. when you have 
ſtampedthem very well,ſtrain them chtough þ We 
a- courſe haixz-cloth into your Barrcl or nd 
Hogs-head. be: 
. fou 


_— 


How to draw Gravy. _ 


Hen your mecat-is about halt roaſted, [; js 
put underneath it a Diſh-with-good 
ſtore of Qnicn-broth, which you muſt make. [Ko! 
by taking a pottle. of ſtrong broth, with a | * 
dozcn - Onions {liced and infuſed therein,, | 
then cut and flaſh ,your-meat , when you. | F 
think. the Gravy will beft run 3 ſo-lade your: 1ro 
Hroth'on the meat te: draw down the? Gta. | ty, 
wy, you may add toit: a little White wint ke 
or Claret : when your fleſh-is roaſted, take. ty. 
off ame ſpit, and preſs it very well, then } 
put to your 'Gravy lome Oyſter liquor, 
little. Nutmeg, and to-every-quart of Gravy - 
four Anchovics :._ this Sauce will. be. much 
required in Feaſts tor moſt diſhes, eſpecially. ; y 
your Range. . How - 
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How to draw - Futter, 


Ake half a pint of ſtrong broth, and put 
it into a Pipkin, and break 1 into it two-- 


h Jounds of Butter, then ſet it over the hre, 


TOO OO EE IT 


nd keep f{tirring of it. with your ladle, then 
weak. in- three pound-more, or-as much- as 
jou have occaſion. for, adding, liquor pro- 


portionably,ſtir it contipually till all be dif- 
olved,; and that it Tooks white, thick and 
lnooth ; if it chanceth to look yellow, ayG: 
tis curdled, you will hardly recover-it, 


How to recaver Butter when it _ is tur #d to 
Oyl. 
Take. a Pipkin and put-therein. a ladleful 


& ſtrong, broth , and put- thereto half a 
- 4pound 'of Butter. broken in pieces, having 


dawn it white , put in your- Oily-butter, 
keeping, it ſtirring. as you pour it in leiſure- 


4 


{1p and'be ſure. not to over-power: your 0». 


ther Butter with what is Oily. 


Anotber way in caſe of; neteſſt _ _ 
Having no other Batter in the houſe than 


' what is turn'd. oily.in the melting,you. muſt 


then 
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then let it ſettle in ſome cool place for a 
little time, then pour out the molt oily part, 


C 


{ 


leavivg the dregs and whey behind, then koy 


add a little broth to the ſaid dregs,and put it Wi 


on a hot heap of «coals, ladle it well till it 
bccome tv drawn Butter in a body, then 


ry ſoftly, then ſct iton the hire again, Rill 
flirring it.till,it become (trong,, thick and. 
white, 


AT— 


>——— _— _— m—_—_ _— —_— 


Ancient and. Modern. terms of 
Art for Carwin? Fiſh or 
Fle(h. | 


PArb a. Lobſter., Splay.a. Bream... 
Tame a, Crab.. Sauce a Tench.. 

Undertench a Parch- Splat .a Pike. 

- 0:5; Sauce a Place or: 

Trarch a Sturgeon, Flounder-, 

Tranſon an Eel. String. a .Lamprey. 


Fin. a-Chevin. * Chine a. Salmon. 
Culmon. a.Tfout.: Tire an Egg. 
Tusk- a Barbel.:. 'Tiriber .the fire, 


| 


( 
take it off the.tire, and keep it ſtill lirrings Jay 


in the mean.time'pour in. the.O1ly-butter ve- hyp 


fin 
Dis 


a 


Side a Haddock, Thigh a Woog-, | 


cock, 1 | 
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cock or any other  Truſh a Chicken. 


{mall Fowl. Spoil a Hen. 
border a Paſty. Sauce a Capon. 
Mince a PTover. Lift a Swan, 


ing a Partridge or ' Break a Dear. 
Quail. Thigh a Pigeon or 
Allay a Pheaſant. Wood-queſt. 
Intach a Curlew. Rear that Gooſe, 
linjoynt a Bittern, .. Leach that Brawn... 
Dishgure a Peacock, Cut up a Turky or 


Diſt = a Crane, Buſtard, 
Diſmember a Heron, Break an Egript. 
Injace .a Coney. Untach Brew. 


Inbrace a Mallard. 


—T__ Lec. 6.4 " . -. 


A ——_— - 
— I 


Particular Inſtruttions how to Carve 
according to theſe terms of Art, 


Thigh 2 Wiagdeack,. 


| 
| You muſt raiſe the wings and Legs of 


a Wood-cock,.2s:you do a Hen, only 
you myſt open the hcad for the brains, and 
s you thigh your Hen, fo-muſt you a Snite 
nd Plover, allo a Curlew, ſaving, he maſt 
haye no over, Sauce but Sale. 


Un- 
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Break a Farcel. 


you untach a Brew,with no other Sauce but him 


- St, ©ff 


[ f-\} 
Unyut a Bittern, | 
You muſt raiſe his Wings and Legs, and 
no other Sauce but Salt, ſo you muſt bte 


- 


an Egrypt with no other Sauce bug Salt... 
Diſmember a Heron, © 


Take a Heron and raiſe his Wings and 
Legs, and ſauce him 'wich Vinegar , Mus 
ſtaxd, Powder .of Ginger, aud lome Salt. 


Diſplay, ,s rae" 'wwrged 


« Take a Crane and unfold-his Legs; then |; 


eut off his Wings by the joynts 3 after this 
take up his Wings and Legs, and ſauce him 
with Vinegar, Salt, Muſtard, and beaten or 
pulyerized Ginger, », 


Y ” 
r] , ” 


Wing # F artridge or "a © wail, 
- Raiſe his Legs and Wings , and Sauce | 
bim with Wine, . pulverized Ginger, anda | 
little Salt ; a Pheaſant you mult. ſerve in | 


like manner, but with no other Sauce but 
Salt. Sauce. 


Take a Sarcel or Tcal, raiſe his Legs 
and Wings, and no, Sauce but $alt, ſo mul 
th 


yet 


1 
e 
L 


Ls 


the 
iey 
Kic 
ho 
do! 
the 
ac 
at 
fot 
bo 
th 


t 
fi 
[i 


{. 
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Sauce a Capon. . , 


Take a Capon and lift up his right Leg 
right Wing, and ſo array forth and lay 


Mt ſhira in the Platter, ſerve your-Chickens in 


he ſame manner , and fauce them - with 
xreen'Sauce or VErjuyce. 


Unlace a Coney, 


Furn the Back downward , and cut 
he flaps or apron-from the 'Belly or Kid- 
xy,” then put in your- knife between” the 
kidneys ,, and looſen the fleſh from the 
bone on each fide, then turn the-belly 
downwand, and cut the bagh,.croſy between 
the wings, drawing your knife down_on 
ach fide the back-bone, dividing thelegs 
ad ſides from-the back, pull: nt Fr, 
to hard when you. open the dt from th 

bone, but with your hand: and Knife neat- 
oy. Open both ſides from-the- {cut to 
- ſhoulders, then lay the tegs cloſe toge- 

- | | 


. 
. 


Unbrace- a: Mallard or 8 Duthk, 


Raiſe up the pinions and legs, but take 
them not off, and' raiſe the merry-thought 


from the breaft , then lace it down. each 


{. 


ide. of the breaft. with your knife, rigling 
your 
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your knife to and fro, that the furrows may 
lye in and out. 


Diſmember a Heron, 


You mult take off both the Legs, and | 
lace-it down the breaſt on both ſides with Þ- 
your knife, then raiſe up the fleſh and take | £ 
it clean off with the pinion, then ſtick | 
the head in the breaſt , and ſet the pinion'on |; 
the contrary ſide of the carkaſs, and theleg | 
on the other ſideof the carkaſs, ſo that: the 
bone ends may meet croſs over the carkal! Fþ 


and the-other wing croſs over on the top tf 
the carkaſs.. 


Cut up a Tarkey or Buſtard. : 

. . You muſt raiſe up the leg very fair, and 

open the joynt with the point,of your knife, 

but take not off the leg, then lace down the. Jie 

breaſt on both ſides. with your knite, and: |, 

open the breaſt, pinion, but take it, not oft Jof 
bo 
fre 
Or 


then. raiſe. up the; merry-thought- betwixt, 
the breaſt bone and the top thereof, then, | 
raiſe up the brawn, then turn it outward 

upon both ſides, but-break it- not; nor cut. |y 
it cff,, then cut off the wing , pinions-at \h 
the joynt , next. the body., and (ſtick in. !þ 
each ſide ' the pinion in the place you {q 
turn'd. the. brawn out, but.cut;.off the. ff 
| —, ſharp 
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ay ſharp end of the pinion, and "take the-mid- 

e piece, and that will fit juſt in the place 3 
ow may cut up a Capon or' Pheaſant: the 


Ke W , 
\ func 49; 


th | Lift 4 Swan, 
(e 
k 


» 
* Slit down your Swan in the middle of the 
eaſt, and ſo clean through. the back from 
he neck to the Rump, then part her in two 
alves, but neither break nor tear the fleſh, | 
i then lay the two halves in a charger, with 
: the flit ſides downwards, throw Salt upon 
|, ſet it again on the, Table 3 Jet you Sauce 
' [x Chaldron,and- ſerve 'it in-Saucers. | 


; 
- 


| Rear a Gooſe. 


: | Your Gooſebeing roaſted, take off both 
» Jigs fair like ſhoulders of Lamb,'then cut 
{ Joff the belly-piece round cloſe to the end 
' Jof the breaſt,then lace your Gooſe down on 
+ [both the ſides of the breaſt, half -an inch 
 {fomtheſharp bone, then take'off the pini- 

0n on each fide, and the fleſhiyou firſt laced 
' Iwith your knife, raiſe it up clean from the 
{bone,and take it off with the pinion from the 
|body, then cut up the merry-thought, then 
cut from the breaſt-bone another ſlice of 
fleſh quite through, then turn up your 
carkaſs 
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carkaſs;:and tit. jt aſunder , the back-bong | 
above: the Loyp-bones,, then. take; | the 
Rump-end of- the, back-bone, and. lay it.in 
a fair diſh with the skinney fide upwards, | 
- Jay at the fore-end of it the Merry-thought [+ 
with the skinney.tfide upwards , and before, 
that, the .Apron of the Gooſe , they, lay 
our pinions gn each fide contrary, fer your 
egs on each fide contrary behind them; 
that the bone-cnds of the legs may and 
ap croſs in the middle'ot the diſh, and the 
wing 'pinions tnay come on the outſide of þ 
them 3 put under the. wing pinions on each 
fide the long ſlice, which you cut from the 
breaſt-bone , and let the ends meet under 
the leg-bones and let the other ends lye 
cut in the diſh betwixt the leg and .the pi- 
ion,” then pour 'in your ſauce under/the 
meat, throw on Salt , and. ſerve it' to the 
Table again. : | | 
Thus'. have I.given you a taſte-of ſuch 
terms.and/method of Carving as I have met 
withal, if ought-be wanting, you muſt ſups 
ply it by your own induſtrious inquiry. 


«<4 


ws of Fare , as well for- 
great Feafts as - ordinary 
ul. Services throuph' "the 
vl whole year. E 


ht 


FIX the right ordering of all Bills of Fare” 
1,1} you mutt conſult your own reaſon; and 
* confider everything -in- {ca{dn!; proper 
| d peculiar to every Month :,\As for ex» 
je ple, Lobſiers, Crabs, Crawhſh, Salmon, 
l routs, and a many Herbs and: Flowers 
hy not fully in ſeaſon in the beginning 6f 
| Spring, that.is, ;ini March, but they are 
May 3, fo again- Oyſters, ſeveral ſhell-Fifh 
d Wild-fowl, are ſcaſonable in March, but 
cut of ſeaſon in May; therefote in the place 
of what is gone out of ſeaſon, you muft 
chuſe what is in. ſeaſon, which you ſhall un- 
' Iderftand if you will obſerve theſe tollow- 
vg Bills of Fare ſuitable to the four Quar- 
Iters, ox ſeveral Seaſons of the year, 


ls 


/ ,' 


& 
ict 
p* 


A 


I Bill of Fare 


Y—_ 


A Bill of Fare fora great Feld 
 flival on F leſb- -aaies in the l 


* Spring: 


A Bisk. 
A grand Sallet. 
A Shoulder of Mutton faxe'd with Oytirs, A 


A diſh of ſtew'd Carps® [ds 
A great Chicken Pye. - Fe [Ac 
A grand Potage calld Skink; '- '' ©, Ie 
_ A Turkey, " Þh 
A Calves head haſh'd. = x 
A Surloyn of Beet. JA 
A Lumber Pye. - | . A 
A diſh. of boil'd Puddings. "- 


A Weſphalia-Ham, and'Squobs or your} Al 
Pigeons, \ 
A Jigget of Mutton ſiufft with Oyſters, ' JA 
A large Pike in the middle of fryed ſrrall A 
Fiſh, as Smelts, Gudgeon, Roch, &c, ' bal 


A Hare larded. {Y 
A fricaſie of Chickens, F 
Marrow-puddings, Ac 
A Lamb Pye, 


A]-. 
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A whole Lamb larded with a Pudding in 
its belly. 
A ſouced Pig, 
A Rump of.Bect. . C1 
© [Colley Veal ſonced and Nice" \+ 
e diſh 6f Heny' roaſtcd, 
A diſh of Quails. 
A diſh of young Turkeys, . | 
A diſh of farge Soals fley'd and fryed. AA 
A diſh of ric}r Tarts. */'©- 
- Jadiſh of Tanzies'of four [cytral colour 
s 1k diſh of Cowſlip-Cream: 
peg of Chickens, 
\ diſh of Jellies '- L124 
diſh of Leverets 7 EO 
— - cc. 
A diſh of Peaſe in April. 
JAdiſh of young Ducklings, * 
1A Potatoc Pyc. 
{diſh of pickled Smelts. © 
ng [AFricaſie of Apples. * 
\ chine of boil'd Salmon, 
\ diſh of young Rabbets. 
al \ ſet Cuſtard. ; 
'Paked Veniſon cold. | 
{A Trotter Pye with Taffatce-tarts, 
A ith: 01 Ea ſouc'd and coller'a, 
Adiſh of © 'i:1'd Beek. 


£ "CE 


WF) 


A]: wv Fo? 
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EL 


For Fiſh-daies in the TY, anÞ 
extraordinarie Bill of Fare, 


A Bisk *of divers forts of Fiſh, 

A diſh of pickled Smelts. 
A diſh of rich Puddipgs boil 'd. 
A -Spinage Sallet, 
A Carp Pye. 
A diſh of tryed Ling with poched E885 | 
A Salmon roaſted whole, . l 
A diſh of butter'd Loaves, 
A Pike boiled. | 
A diſh of Perches. boiled. =_ 
A diſh of butter'd Eggs. 
A diſh of Mullets and Bace with ſmall Fiſy 
A diſh of Barrel-cod, 


A boil'd Carp. | 
A Salmon Pye. | 
A Second Courſe, A 
A diſh of batter'd Crabs. utt 
A\ diſh of fryed -Smelts. 1 
A diſh of frycd Soals, A 


fox the Spzing. 435 
Spitch=cock-Ecl with Shximps butter'>. 
- kk Spinage Tart. 
n Eel Pye. 
1 diſh of Skirrets fryed green, 
| diſh of boil'd Breams. 
diſh of Anchovies. 
diſh of beil'd Perches. 
diſh of butter'd Eggs 
diſh of ſeveral Tarts. 
chine of Salmon broiFd. 
diſh of fryed. Trouts. 
Fraze of Shrimps. 
Lampry Pye. 
diſh of broil'd Whitings. 
diſh of Craw-fiſh butter'd. 


s | Bill of Fare for Fifh-daies, 
Faſting-daies, Ember-week or 
| Lent. 


Diſh of Batter, 


* Rice-Milk. 
bets Eg85 


id Gurnet, 
boil'd Sallet of Herbs. 
V 2 A 
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A boil'd Pike. .. 

Buttcr*d Rolls. 

Stew'd Trouts, 

Frycd Smelts. 

Barrel-cod butter*'d' with ks | 
Salt-Ecl or White-herring, 
Fryed Flounders or Place, 

Carp Pye. 

Salt Salmon, 


Second Courſe, 


Boil'd Carp. Fryed Rochet. - > 
Fryed Stock-hſh, An Oyſter Pye.'. / 
BoiFd Eels. Fryed, Smelts. .. | 
Baked Puffs. _ A Pippin Pye, 


A Cuſtard. Fryed Flounders, + 
A-roaſted-Ee]. Buttcr'd Crabs. + 
Butter'd Parſnips. Fryed Skirrets, 
Fxyed Oylters. '. A Spinage Pye. 
Frycd Manchet, _ Pickled Oyſters, 
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{ French Bill of F, are for Fiſh- 
days out of Lent. 


COals, Pike and Tench with Ragouſt. 

D Tenches frycd and picked, 

ptew'd Carp. 

up farc'd. 

Karp broil'd, 
*Þream-and Salmon with Ragouſt. ] | 
*Btew'd Salmon TY 
"Pyſters in F tters, 
' Pyſters broil'd, A 
als farced and broiPd.. ho 
ſtewed. 
dels roaſted, 
labels ſtewed. 
wed Burts with the juyce of Odnrides: 
Face roaſted, 
jampry broil'd, 
EK roaſted, 
_ el ſtew'd. 
Ed fryed. 
ke farced and: roaficd. 
ckerel roaſted, 
_ I Herring broil'd. 
V- 3 


"_ 
- dy 


/ 
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Ray fryed. St 

Poor John frycd. | A 

Small Fiſh-Pyes. 

A Plaice or Flounder-Pye. Le 
The Entercourſe » 5 

Muſhromes frycd. M 

Muſhromes ſtew'd with Cream, Þ 

A Cream Fraze. Gi 

Fritters. A 

Melts of Carps fryed.. me 

Livers of Ecl-pouts. * | . 

Jelly of Fiſh, 

Fryed Artichokes. 

Sparagus with Cream, 


Eritters of Artichokes. 
Almoad-Pyc, 


ed 


A Bill of Fare for Summer, F 
Flefb- days. Bu 


n Ic: 
Firſt C rs 


o 

| A Boiled meat of Cockerels. C 
A chine of Mutton drawn with Le k 
mon-plll. A 

A diſh of young Turkeys larded. 
| Stew'd 


4 
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Stew'd Carps. 

A Hanch of Veniſon. bald. with Celli- 
flowers. 

Leverets larded, 

A Veniſon Paſty. 

Capons roaſted, 

Marrow-puddings. 

A Lamb-Pye. 

Geeſe roaſicd, 

A hanch of Veniſon roafted, 

udders and Tongues boil'd with Cabbidge.. 

A picce of beil'd Beef, 


& ecoud conrſe 4 


Quails larded and roaſted. 
Jfoung Hezon-ſews latded.. 
Young, green Peaſe, 

k diſh of Soals. 
An Artichoke Pye. 
wi diſh of Cream. 
A diſh of Ruffs. 
Butter'd Crabs. 
Cream and green Codlings.. 
A diſh of Chickens. 
A Kid roaſted whole with a Pudding in 
4 his Belly. 
A ſouced Turbet. 
A diſh of Artichokes. 


v > * 
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A chine of boiPd *Salmon. } 1a 512 
A cold jole of Salmon.” - * oi £1 
A diſh of Knots. 1.1701 
A diſh of Partridges. | 21543700 
A jole of Sturgeon. 


Young Ducks boild, 
Potten Veniſon. 

. A Weſipbalis-ham. 
Dryed Tongues. 


| A ſecond Courſe after the French Faſhion, - 


Feet and Ears of Pork. 

Stags Feet. @ 
Veniſon Paſty. 

Gammon of Bacon Paſty. . 
Sweet-breads of Veal frycd. 
Liver of Roe-Buck in Fraze.. 2.4 
Udder of Roe-Buck. | | 
Jelly of Harts-horn.. 
Haſh of Partridges. 
Marrow-Fritters. 
Artichoke-Fritters. 
Fricale of Artichokes, 
Mutſhrojnes tryed, 
Head of a Wild-boar, 
Green Peaſe. 
Rams Kidneys. 


Goosberry and Cherry-tarts, | 


P foz the Dummer.. 
” [Pallates of Bect. 
"* ITanzics. 

; [Young Partridges. 


$— —_— —_- 


_ 


«IA Bill of Fare for Fifh- a in 


Summer. 


Firſt Courſe. 


A Grand Olio of Fiſh. | 

A diſh of Barley Cream. © _ +»: 

 [& grand Sallet with a Rock of. Buttcrin 

'4 the middle of it:. 

ACarp Pye. 

- Rice boiPd in Cream with Almond-paſte; 

* JA roaſted Pike. 

* JBufter'd Eggs. 

- [Large Flounders ſiew'd... 

Mullet ſouced, 

A boiled Sallet. 

An Eel Pye. 

JA Jole of Ling; 

A diſh of boiPd Whitings 

Quakivg-puddings. 

Perches boil'd, 

A. diſh of hot Rice-Milk. Fw 
: \'g 5 k 
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A diſh of Barrel-cod butter'd with Eggp.. 


Second Conrſe. 


Large Soals skin'd and frycd.. 
Butter*d Craw-fiſh. 

An Artichoke Pye. 
Strawberry-Cream. 
Salmon broiP'd, 

A diſh of Anchovies. 
Eel ſouced in Collers.. 
Smelts fryed.. 

Potargo and Cavcer... 
Salmon-peets boil'd. 
Tenches  jelly'd. 

Tanzics of ſeveral colours. 
Butter'd Crabs. 

Jole of Sturgeon... 
Eobſters. 

Egg-Pyc- 

A tat filver. Eel roaſted. 


RR —— 


Bills of Fare for Autumn. 
Firjt Courſe, 


A Grand boil'd meat with ſeyeral ſorts 
of Fowl. 


b 


OA A 
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A chine of Mutton larded and roaſted 
with Oyſters, 

A grand Sallet. 

A diſh of roaſted Pheaſants. 

Hares larded.. 

Aleg of Pork and Turnips. 

A Paſty made of Doe Veniſon. . 

Turkey larded, 

A chine of roaſt Beef. 

A Marrow-pudding. 

A Fricafie of Chickens. 

Adiſh of Capons. 


. |Stewed meat with a Potage. 


Fillets of Veal larded, farced and roakied. . 
Or thus : 
Totch-collops of Veal. 


1A boil'd breaſt of Mutton, 


A Fricaſie of Pigeons. 

A ſtew'd Calveshead. 
Four Goſlings in a. difh.. 
Four Capons, 


| 


| 


A ſecond Courſe of the ſame.- 


Two brace of Partridges, 
Halt a dozen Quails. 
Taffatce-Tarts, 

Curlews. . 


GG oa mFitss 


$44 I Bill of Fare. 
Godwits. 

Warden Pye. 

Rabbets larded, 

Cram'd Chickens. 

Tame Pigeons. 

Fryed Skirret. 

Stewid Weaches.. 

A diſh of Wild-fow]l. 


W#eftpbalia Bacon and Tongues. 


Or tbas : 


Larded' Dotterel. 
Frait-Tarts Royal. 
Woheat=-cars. 
Heath-pout Pye. 
Smelts marrinated. * 


Gammon of Bacan. 
Rabbets. 


Larded Heron. CD77, 


Florentine of Tongues. 
Roaſted Pigeons. 
Pheaſant-pouts, 

A cold Hare Pyc, 
Tart Royal, 

A Cuſtard, 


* Ap >> >> O> i mjwo 


foz Winter Quarter. 


A Bill of Fare for Winter 


Q uarter. 


Firſt Courſe, 


A Coller of Brawn.. . 

A chine of Veal larded. 
A pickled grand Sallet. 
Pheaſants larded. 
Wild-fowl boiled. 
An Almond pudding baked. 
Stew*d broth about Chriſtmas, 
A diſh of roaſted Hens full of Eggs: 
A Venifon Paſty. 
A Haſh. 
A. chine of Beck. 
Minced- Pyes. 
A Swan or Gooſe. 
Capons and White-broth.. 
Chine of Pork. 
A. Brawns-head ſ{ouccd. 


Second Courſe... 


Half a dozen Woodcocks. 


446 JI Bill of Fare- 
A dozen Snites. 
A diſh of Anchovies. 

A Bacon Tart. 

A diſh of Jelly. 

A Potatoe Pye. 

Half a: dozen Plovers. 

Halt a dozen Teals. 

Two dozen of Larks larded: 
Tarts in Puft-paſte. 
Fore-quarter of Lamb. 
Wild-gooſe Pye cold. 
Wild-ducks roaſtcd. 
Orangado Pye. 

Wigeons larded. 

Veniſon baked and cold.. 


_——— 
- 


— 
— 


A: Bill of Fare for All-Saints 
day. 


A Coller of Brawn and Muſtard: 
A Capon in ftew'd broth and Mar- 
row-bones, | 
A grand Sallet; 
A ſhoulder of Mutton ftufft with Oyſters. 
A chine of Beef roaſicd, 


| 
Minced 


FM > > © Þ > > TT >» 


Minced Pyes. 

A Paſty of Vcniſon, 

A couple of roaſted Geeſe, 

A Loyn of veal, 

A Turkey roaſted, 

A roaſted Pig.. 

Capons roaſted. 

A Cuſtard with a double border. 


A ſecond Courſe, 


Souſt Pig; 
A. whole Lamb farced and roaſted... 
Herns larded, rbaftcd. 

A Potato Pye. 

Acouple of Ducks cnlarded.. 

A Pike marrinated. 
Partridges ftewed. 
A cold Gooſe Pye. 
A Warden Pye. 

A jole of Sturgeon. . 


448 ' A. Billof Fare 


_ 4 


5 . 


A Bill of Fare for Chriftn a; 
aay. 


Coller of Brawn with a large ſprig'of 
Roſemary iced. 
Stewed broth of Mutton. and Marrow- 
_ bones, 
Boil'd Partridge. 
A Sur-loyn of Beet. 
Minced Pyes. 
A "made diſh of Sweet-breads.. 
A roaſted Swan. 
A Veniſon Paſty. 
A Steak Pye. 
Veniſon roaſted. 
A Turkey ſtuck with Cloves and roaſted. 
Bran Geeſe roaſted, 
— Roaſted Capons. 
Cuſtards, 


Second Comrſe, 


A whole Kid roaſtcd. 
Two couple of Rabbets, two larded. 


A Pig fſouc'd with Tongues, __ 


P— a. a 


$3. ELLS 
foz Chuſhnas day. 449 
Three Ducks, one larded. Ts 
Three Pheaſants, one larded. 

A Swan” Pye. « 

Three brace of Partridges, one tarded. 

Half a dozen Teal roalted. 


Half a dozen Plovers, ſome larded' and 


- roaſted. - 


1A Quince-Pye. 


Half a dozen Wood-cocks, ſome larded- 
Two dozen of Larks roaſted, | 
Powdered Geeſe. 

Sturgeon. 

Dryed Neats Tongues. 


bcc * _ _ — — 


from thefe Bills of Fare you may 
know what is proper to every fea- 
ſon, and may make any Bills from 
theſe forms, either for great Fe» 
"ftivals, or private entertaigments. 

A prudent Cook ought to. have 
always by him theſe things pickled 
or preſerved. 


Melted Butter. Succory. 
Cucumbers. Coleworts. or Cab- 
Lettuce. bidge. 
Par agus. Oylters. 


Pal- 


459 FI Bill of Fare, ac. 
Pallates of Beef. Muſhromes, : . . 


Pickled Pullets, Soals. ry 
Young Pigeons. Combs falted. 
Artichokes, Mutton Tongues, 
'Purſlain. Rams Kidneys. 
Red-Beets Butter ſalted, 
Green Pcaſc. | 


[23265 2452523 
The TABLE. 


Shen- ys and Alexauder» buds hors ta 
A aaa 


Avrtichokes bail dbakd pichiedpaos 


| dbmond Tarts  » Þ+ 2406 24K 
Þ US 
Bream fiewed p, 1, Souced p.a26, Collerd | 
SIE , pa227” 
Baje-poiPu' þ.4 
Breaſt of Veal boiPd p.22 


| Breaſt of Mutton flew'd p.23 

Beef collops ftewed p. 24. Baked p. 143, To 
Callers: p.144. 225 

Buftard to boil p,42, Buſtard Pye p.130 

Brawn broiF d p76. Bak'd p.142 

Bacon broiÞd p.77 

Battalia Pye of fiſh p.1.1 4. 
Battalia Pyes of fiſh or fleſh for all ſeaſons of 
the year p.141 

| Broom-buds , Burdockzroots , Bogberries , 


Bar- 


The Table. 
Barberries how to pickle p.204, 205 

Bullocks cheek ſouc'd 'p.225 | 

Blamangers p. 345: French and Italian fas 
ſhion p.346 | 

Butter how to draw p.423 

Bills "of Fare p. 431, &c. 


C 


Carps ſtewed p..2, 3,4. Roaſted P52» Broil'Z 
-P-53- Carp Pye p.117. Marinated p.18 
Cods head ftewed p.5 | F f 
Eackies. flewed p. 4. Frigaſied 51. in Paſte 


P-115 
Crabs flowed P«4. BroiPd and frigeſſied p.55, 
Crab Pyep.11$ Ss 
Congen roaſted and broild'p.5g, Fryed p.55; 
' Marinsted p.187, Souced and pickled Tbid; 


Calves feet ftewed p,25, Fryed p.77. Roafted' 


P.79. in Pyes p.147. Souced p.228 
Calves head ftewed p.26. Broil'd p.77. Roaſts 
ed with Oyfters p.78. in Pye or Paſty p.144, 


145. 
Calves Chathern minc'd in Pye p.147- | 
Capons boid in Rice p.38, in Paſte p:178. 
Boil'd and larded wah Lemons- p.39.101, 
Frigaſi'd p.102. Souced p.229 
Chickens boil'd p. 40, 41. Frigaſi'd p.102. 
' Chicken pye p.175,176,177 
| Cocks 


of Fn 


AA, << ©. 


The- Table. 

Cocks to boil p.42 

Cony livers in Pye p.147 

Cream Pye p.1$0.179 

(Curlew and rl Pye'p.179 

Caveer pickJet p.18 | 

Cambridge Pudding P-32'T ; 

Cucumbers, Choe Uk avs Comwſlips, Cur- 
raxs red and white , Cabbidge, Charnel 
how to pickle p.207,208 

Cryſtal Felly p.265 

<gax J Batey P-278. Stone Cream 1hid. 

Cream \with Snow p«279. __ Creams 

2.81 

yp red. Currans, Rockirnies Almond, 
| Ries and Goosberny, clonted, Ralian, 
* ple, > ine, and Jack Cream pe282, 283, 
284. 287.293. 

Cuſtards of Almond Cream p.331. 

Coſtards without Cream P-33 


Cheeſe-cakes the, beſt way p. 2p: rench and 
Jralian way p.3344335337 oo 

Covent Garden Poſſet p.343 

Cawdles, &c. p.413- 

| | Carving, the terms of it, and diretiions his 

{ to carve according to "thoſe terms P, 424, 

425, CC, 


D 


The Table. 


D 


Duck wild and tame t0 boil p. 43, 44, 
Roaſted p.105.Duckor Mallerd in Pye, "0 

Ducklings frigaſſtd p.104 

Dill bow to pickle p.208, 


E 


Eels /boiF'd p. 6. Stemed p. 6, Roaſted p.36. 
Spich=cock, p. 57. broiFd p. 58. in Paſic 
P-119, 120, Collar'd and ſouc'd p, 189, 


190, 
Endive, Elder-tops , and Elder-buds how. to 
pickle p.298. 


F 


F —"_ and Soals boiP4 p.y.Stew- 
ed p.7. in Paſte p.121 . Marrinated p.1g1 

Fawn or young Roe how to bake p.14S. Tobe 
eaten cold lbid, 

Flowers of all ſorts how to pickſe p.210 

French Sallets p.221 

Floreatines of Rice, of Pippins and Praunes, 
of Veal, of Spinage, of Potatoes and Ar- 
tichokes , of Barberries , of Marrow and 
ſeveral other ways of makjng Floren- 

F405 


The Table. 


| vines p.257,258,259,260,261, 262 

Farcings of all ſorts of Roots p 

arcings ani ſinffings for all fs of fowl 

P333- For Veal, Mutton, Veniſon, Lamb 
is 4,325,326 

french Poſſet p.3 42 


G 


| 
urnet boiPd p.8 
ooſe tame to boil p. 45. Prigaſ”d p-106, 
bakid to be eat cold p. 175, Coller'd and 
ſouced p.230. 
Goat Paſty p.149. 
ammon of Bacon Pye P-149 
aper, Goosberries ,' green Figs bow ta 
pickle p «210 
[ae $allet for the Spring p.218,219 
oates fleſh coller*d and ſonc'd p.230 
Grand fore'd or farc'd diſþ p. 26h 
Good-friday ſervice p.384,385,386 
avy how to draw p.422 


H 


for of Veniſon boil d p.26 
Heath-cocks and Wood-cocks how to boil 


P-42 


Hare 


The Table; 


% 


Hare to roaſt p81, in Pye p.151. it minced |1;1 


Tye p.153 by 4 
Hen roajted p. 107. Hen baked p.a18x_...... 
Herring Bye, $121 Wn "Ying 
Heberaine and ſtock-fiſh Pye p122. ol. 
Hot compounded bak'd meats p.151 _ | a 
Hop-buds pickled p.211 


I 


Jacks flew'd and roaſted p.1.1: Boil d p.17 I.4 


Felly for any kind of ſouc'd meats. p,238. 
Fellies of John-Apples p. 264. Jellies for 
ſonc'd meats p. 164, Of Raſpiſſes p.167, 
Of ſeveral colomrs. Ibid, Of, Pippins , of 
. Oranges p.268,269, Of Harts-horn p.17 1, 

 Fellyfor a weak back p.272 " 


K. 
Kid whole 0 roaft P-$3 
: 


Lobſter tew'd p.g, Roaſted P.59. BroiPd p.60. 
 Fryed p. 61. jt Paſte p, 127, Marinated. 
WG 06 LUN ET ll 
Lampryboild p.g9, Lampry Pye p.123. 


s 
Lino 
© - 's 


IT 


| 
iLa 


l 


The Table. 
ed ET fryed p.59.. Ling Pye p. 125 
[lump fryed p. 60. Roaſted p.61. Lump-pyt 
i] p.124. Souc'd p1g92 <-- 
Lambs head; boid p 274 " Stewed Pp. 29% 
Lamb Pye p.155. Lomb Paſty. p.156 
Leg bf Lamb boid p.29 
Leg of Pork, boil'd p.3o. in Paſte 157 
Leg of Veal and Bacqn boiPdipyzo 
Legs, Necks;and. Chines! of __ bhoiP4 


Land fowl large, hom to boil P. 42 | 
* {Land-fowl ſmall how to boil p.4$. 149. af 
ter the Italian manner p.43 
Lambs head roaſted p.82. Sides ſouc'd p.235 
[; ILarks roaſted with Bacon P. 107. in @ Pye 
' | P-182 

Lumber Pye p.154 
Lemons how to Pickle p.211 
{Lemonade a-la-mode de France p. 418 
Leaches the beſt manner p.274. The Freneh 
way Ibid. Of Almonds of Cream p.276, 


*{7 


M 


. | Mullets ; boit4 p10. Fryed p.6 1. Broil'd Ibid. 
AY | Mullet Pye Po I27, Soxc'd P- 193. Mar - 
rinated Ibid, 


dt Mrſ(cles 


The Table. 


Muſcles ſkewed p,y1. Fryed p, 62. in Paſte 0 
P.115. 128 | 
Maids fryed p.62 | | | 0 

Minced Pyer of Beef -p.143.159 

Marrow Pyes p.157 

Mutton minced Pyer p. 157. Coller'& and 
ſouc'd p.231 \ 'P 

Minced Pyes of Veal p.158 

Maremaid Pye, alias Pig-pye p.158 P 

Mutton-(teak, Pye p.168 

Marſh-Mallows, how to pickle P-211 | P 

Meltegotoons and Muſhromes p.,213 ; 


N 


Neats Tongues boil'd p. 32. Stewed ma 
Frigaſt'd p. 88. Baked p. 159, Neats 
tongue Pye p.160, Minced in a Pye p.160, P 
171 P 

Neats feet frigaſi'd p89. Roaſted Ibid. 


O 


Oyſters ftewed p.12. Roafted p. 63. Broil 'd | 
P- 64. Fryed p.65 | 
Oyſter Pye p.129{130,131.' Pickled 194. | 
Oxe Cheeks boiPd p.33. To be eaten cold | 
with Salletr p.3 4. in Pye p.162 


Oxe 


le | 


| 
| 


The Table. 


-Oxe Pallats ftew'd P« 90, Oxe Paltat 'Pye 


P-162,163 


| Olive Pye p.161 


P 


| Pike boil'd p.12. Stewed p.13. Roaſted p.65, 
Bak'd p.131. Souc'd p.1g5 

Plaice boit d p.14. Stewed ibid. BroiPd and 
Frigaſd p.68 

Prawns, Shrimps and Craw-fiſh ſtew'd p.14 

Pearches boi d p.15 


| Pig ſucking boid p. 34. Roaſted p.91,,9% 


3 


Souc'd pi231 

Pheaſant, Peacock, Partridge, Plover to bott 
P.42. Roaſted p.10$. or Bakd in «Pye 
p.1$1,183 

Pilchards, Herrings aud Sprats broiPd p67. 

Prawns , Shrimps , Crawfiſh frigaſſd p. 75, 
Bak'd P.132 

Pork legs broiPd p:$2.96, Bak'd to eat cold 
p.166, Soxc'd p.233 

Pigeons Roaſted p.10g 

| Pig Pye p.164 


| | Peacock, Pye p.179 


1 


Purſlain to pickle p.211, 214. 
Puddings quaking, white black, hakinex p.ZpH, 
296,297. Of Wine ſeveral colours, of Mar» 


row P-297 297 | 
X 2 Poloky 


The Table. 
Polony Sauſage, how to make p. 302 
Puddings of Liver, Oatmeal, Rice, haſty Pud- 


dings p.306,307,308,Excellent baiPd pud- | 
dings p.310. Of Cream, Almond, Cinamon, | 
Haggus, Veal, Bread, Italian and French | 


Puddings p.315, 316,317,318. 


Potages of all faſhions, Engliſh, French, and | 


Italian, whether fleſh or fiſh p. 347, 348, 
349, 30» 351, 352, 353» 354» 3552356, 


357,359, 359, 360, 361, 362, 363, 364, 


365,366,367,368,369,371 


Potages of all ſorts for Lent P-373374+375- | 


80,381 | 
Potages for Faſting-days out of Lent p.394, 
395396,397.398,399, and to 412 


=. 


Duails roaſted p.r10 + 
;Quinces how to pickle p.214 


R 


Rabbets boiF d p.3 5. Roafted p,$4.111, Fri- | 


gaſſied P.93- bak'd to eat cold p.1 67 

Red Dear how to roaſt pi80. Baked p.167 

KR adiſh-tops, and red Cabbidge how to pickle 
P-215 

Rams bead ſouc'd p,2 34. 


Poo Po Po Poco 


Þ 


Fa 


Fo Pa Fo FA 


FA 


The Table.. 


S 


; | Salmon baiPd p. 15. Stewed p. 16, Roaſted 
| whole p.69. in pieces p.70. Frigaſſd p.71. 

4 Fryed and broiPd p.72. m a Pye bakd' 
| I 


; | P-133, 134: Pickled p.196 
! Soals boiPd p.17. Stewed.Jbid: Roaſted p.73. 

Souc'd p.197. © 

| | Sturgeon boiF'd p.18, Roaſted p.73. Broil'd' 

' | P-74- Fryedp.34. Bakd p.r35,136,137:. 
' Pickled p.199. 

| Smelts ftewed { wad Marrinated p.200 
| Scollops ftewed p.19. broiPd p.76 | 

| | Shoulder of Mutton boid p.35, Stewed with 
Oyſters p.36.84.,85 

Sea-fowl of all ſorts to- boil PÞ. 47, 49, 0r 
baked in a Pye p.185 

Scotch Collops of Mutton the beſt way p.g 4, 

Scotch-Collops of Veal p.g4 

Snipes roaſt p.111 | 

Steak-pye with a. French - Pudding in. it: 

p.169 | 

| Sweet-breads baked p.170. 

| Sheeps-tongues baked p+170 

Swan Pye p.184. Swan coller'd p.235 


Sparagus and Samphire how to pickie p.216- 

| Sallets of Scurvigraſs, boiPd Spinage, Green= - 
ans mae. buds, W —_ pickled 
®-i Capers, . 


Fhe Table. 
Capers , Roſe-buds , Clove-gilly-flowers 
P-220, 221,222, 223. 

Sack Poſſet p.340,341 

Sullabubs p.344 


F 


Tortoiſe ftewed p.19 | 

Turbut boiPd and calvered-y.20, Fryed p.75. 
baked p.139. Soug'd p.201 

Tronts ftewed p.20 

Tripes fryed the beſt way p.37 

Txrkey to boil P42. Carbonado'd PII 2 

Turkey bak'd French faſhion p.185 

Tongnes of Sheep , Deer and Calves fryed 


95 
Tench bak'd p.138. Souc'd p.,201 
Taragon and Turnips how to pickle P-217 
. Tarts of Almonds p.240.252 
Tarts of damſins p.240 
Tarts of Strewberries Ibid. 
' Tarts of Cherry,Medler and Pixe-apple p.242 
Tarts for the Spring p. 243 
Tafſety Tarts p.243 
Tarts of Cowſlips and Cream p.2 44 
Tarts of green Peaſe and Prunes p.2 45 
Of Goosberres: p.2 46 
Of Puff-paſte _ 
Of Rice; Wardens and Pippins wn” 


=EXERR 


The Table. 
Of Quinces Wardens, Pears and Pip-- 
| - pins p-249, Of Spinage Ibid. 
[Tarts after the French faſhion p.251 
[Tarts of Bacon p.251 
Of Clary p.252 
Of Apricocks p.253 


V. 


Feniſon ftewed p.37. Roaſted p.100 

| . Paſtiyto make p.174. Collerd p36: 

Veniſon when tainted to recover it p, 3%.. 
Bak'd to eat cold p.174. Coller'd p.236 

Veal Fillet and Leg to roaſt p, 80. 98, The: 
breaſt with -a Pudding in it p, 96, Chine 
or Neck, roaſted p,97.98. BroiPd p.gg, in 
Pye P. 172+. Breaft fonc'd p, 236, Leg 

| ſore p.238. 

Umble Pye p.173 

Vinegars of. all ſorts p.41 9,420,421 


| W 


Phbiting ftewed and broth p.21 
Woodeocks roaſted p.113 

Widgeons ſouc'd p.238 

|hite-Pots p.337. Of Rice p.338 


X 4 


The | Table, | 
Devonſhire White-Pot P:339. Norfolk 1bid. 
Weſtminſter-fool p.340 | g 
Wor(ter Sullabub p.343 
A Waſfel p.345 


\ By Samuel Clathe , late Miniſter of 


DO OO nn CET 
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| Books Printedfor, or Sold by 
| Simon Miller at the 

Star, at the Weſt-end of 
of. Favurs. 


ETES Luarto, 
| Iſhop Fhite upon the Sabbath. 
The Pragmatical Jeſuit, aPlay, 

by. Richard Carpenter. 

| The Lifeand Death ofthe Valiant 
and Renowned Sir Francis Drake, 
his Voyages and Diſcoveries in the 
Weſt-Indies , and about the World, 
with his Noble -and Heroick Acts :. 


Bennet-Fink, London, 

The Life and Death of William: 
the Conquerour, King of England 
and Duke of Normandy by Samnet 
Clarke. Bag ſhaw 


\ 1 


Books Painted fox, 
Bagſhaw of Chriſt and Aatichriſt, 
Aſtrology Theologiz'd :. Shewing 

by the Light of Nature what influ- 

ences the Stars have upon mens bo- 

dies, and how the ſame may be di- 

verted and avoided. 


Large OFavo. 


The Rights of the Crown of Exg- 
land, 2s 1t is eftabliſhed by Law 3 by 


E. Bazſhaw 'of the Inner Temple, 


Eſquire. 
An Enchiridion of Fortitfication, 


The Engliſh Horſeman and com-- 


plete Farriar 5 direQing--all Gentle- 


men and others, how to breed, feed,” 


ride and diet all kind of Horſes , 


whether for War, Race or . other (er- 
vice;zwith a diſcovery of the Caulcs,” 
Stgns and Cures of all Diſeaſes both- 
Internal and Externat incident to" 


Horſes, Alphabetically digefted; with 
the Humours of a Smithfield Jockey. 
By Robert Almend, a well known and” 
S$kilful 


and Sold by Simon MHler. 
kita! Farrter of the City of Londorr, 
practiſing therein above forty five 
years. 

| The Loyal Prophet, a Sermon 
preached at the Summer Afſizes at 
Fork m 4:20 1663, by William Bram- 
ball, Rector of Gouldsbrough , and 
one of his Majeſtie's Chaplains. 


Small OF avs; 
| The Midwives Book, or the whole 
ke of Midwifry diſcovered”, direQ= 
ng Child-bearing Women how ta 
behave themſelves in their ermls7 net 
0n, Bearing, Breeding- and Nurling 
of Children : In fix Books , viz. 
1. An Anatomical Deſcription of 
the Parts of . Men and Women. 
2, What is requiſite for Procreation : 
Signs of a Woman being with Child,, 
and whether it be Male or Female, 
and how the Child is formed in the 
Womb. 3. The Cauſes and hind- 
drance: of Conception and _ 
neſs, 


Books Puinted fox, 
neſs, and of the pains and difficul- 
ties of .Child-bearing , with their 
Cauſes, Signs and Cures. 4. Rules | 
toknow when a Woman 1s near her | 
Labour, and when ſhe is near Con: | 
ception, and how to order the Child |, 
when born.,5. How to order Women | 
in Child-birth;and of ſeveral Diſeaſes | | 
and Cures for Women in that con- |,. 
dition. 6. Of Diſeaſes incident to | 
Women after Conception: Rules for |,, 
the choice of a Nurſe ; ber Office, |, 
with proper Cures for all diſeaſes ins |z 
cident to young Children, By Mrs. | 
Jane Sharpe, praCitioner in the Art | g 
of Midwifry above thirty years. 
Merry Drollery complete, in. two 
parts 3 ora Collettion of Jovial Po- 
ems,Merry Songs, Witty Drolleriesz , 
iatermixt with pleaſant Catches, col- ,, 
lected by W.N. C.B. R.S. TI. G. Lo- 
vers of Wit. | C 

Natural and Artificial @oncluſions. | 

Daphnis and Chloe a. pleaſant Ro» | p 
mance. 


Boteler 


and Sold by Simon Miller. 

- | Boteler of War. 

"| Ramſey of Payſon. 

*| Shephard of the Regulation of the 

I 'Law. 

* Knowls Rudiments ofthe Hebrew 
'Tongue. 

"{ Herbert's Child-bearing Womanz 

* 'or Devotions,Meditations and Pray- 

* jers for Women in that. Condition. 

” | The Rebellion of the rude Multi- 

" |tude under Wat Tyler, parallel'd with 

* [the late inhumane Rebellion againſt 

* {K. Charles the Firſt. 

' The Rebels Arraignment, .Convi- 
tion and Execution in three Ser- 
,mons : By Jo. Brookblanke. 

The Death of Charles the. Firſt Ia- 

' mented, and the Reſtauration of 

! Charles the Second congratulated by 

William Langley. 

\, The King of Spaiz's Cabinet 
Council divulged. 

A Deſcription of Jeruſalem ag it 

_ [flouriſhed in the time of Chriſt, 

Obſervationes & Experientie de Fe- 
: bribus 


Books Punted fo, 
bribus, Authore Gulielmo Drageo 2te- $ 
aico. 'F 
Nonnihil de Febribas, Authore Guli-| x 


elmo Statholmo Medico. | C 
Divine Poems by A. Na/myth. | 
The Life of Dr. Tho. Morten late | d 
Biſhop of Dureſme. 'E 
Moriſon on the Covenant. 'o 


TheMiraculousViſions of R.Wortley, | B 

Miniſter of Edgworth in Bedford-ſhire. | n 

A Diſcourſe of the Piety and Cha- | c 

rity of elder Times and Chriſtians, | < 

parallel'd to the Members of the | 

Church of England, by -E. Water- | 
houſe Eſquire. 

Large Twelves. 


TheEngliſhand French Cook, .de- 
fcribing the beſt and neweſt ways of 
ordering and dreffing all ſorts of 
Fleſh, Fiſh and Fowl, whether boil ! V 
ed, baked, .ſtewed, roaſted , broit- 
ed, frigaſtied, fryed, fonced, marri- | C 
nated or pickled 3 with their. proper | T: 
Sauces and Garniſhes, together with t 
all manner of the moſt approved 
Soops 


9 "apy hap po 


and Sold by Simon Miller. 
- Soops , and Potages uſed either in 
' England or France. By T.P. JP. RC. 
-| N. B. and ſeveral other approved 
| Cooks of Lendox and Weſtminſter. 
/ The Moral Practice of.the Jeſuits, 
e| demonſtrated by many remarkable 
| Hiſtories of their Aftions in all parts 
of the World ; Collected; either from 
, | Books of the greateſt Authority, or 
. | moſt certain and unqueſtionable Re- 
- | cords and Memorials; by, the Do- 
, | tors of the Sorbor. 
e| Oxford Feſts Refined and Enlarged. 
Smith's Practice of Phylick, 
The Duty of every one that will 
be ſaveds being Rules, Precepts, 
. | Promiſes and Examples, directing all 
f Perſons of what degree ſoever, how 
f to govern their Paſſions, and to live 
, | vertuouſly and ſoberly in the World. 
I The Spiritual Chymilt, or ſix De- 
. | cads of Divine Meditations on feve- 
: | ral Subje&s, with a ſhort Account of 
\ | the Authors Life; by William Spur- 
| ſow, D.D. ſometime Miniſter of the * 
J Goſpel 


{= . Books Ptinted fo, #c- 
Goſpel at Hackrey, near London. 
 _ Witty Apothegms ; delivered at 
ſeveral times by K. James, K.Charles 1. 
the M. ,of Worceſter, the Lord Becor 
and Sir Tho. More. 
Mans Maſter-piece; or Contempla- 
tions of Meditations on ſeveral occa- 
ſions, by Sir, Peter Temple. 


 $xall Twelves. 


A new Method of Preſerving and 
Reſtoring of Health by the Vertueof 
Coral and Steel. - 

A Help to Prayer. & 

The Underſtanding Chriſtian's 


ment of the Lord's Supper, preſt from 
I Cor.11.28. 


.. the Apprentices of Lo-doz, concern- 
ing their behaviour to God,their Ma-. 
: ſters and themſelves : By A. Jackgon. 
==> The King Triumphant, or the Re- 
=vels ruin'd, by Capt. N. Foſter. 
bats E 3-0 &# &S> 
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Duty worthily to commemorate the | 
Death of Chriſt in the bleſſed Sacra- 1 


The Pious Prentice ; or Advice to | 
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